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Let Tee-Pak help 


put your brands 
in the bag 
in 1955! 


Select Tee-Pak as your first 

source of supply for casings and 

film packaging materials 

and send your brands to market 

with extra features and 

display wallop that BOOSTS SALES, 
BUILDS REPEAT BUSINESS and 
brings home more profit for you! 


{ 





Select Tee-Pak for beautifully 
designed and printed 

cellulose casings, for potent, 
patented Unilox packages of 

saran and Pliofilm*, for new, 
strong and uniform fibrous 

casings AND the most outstanding 
skinless casing ever developed . . . 
new Wienie-Pak® SMOOTHIES**! 





Also, take advantage of Tee-Pak’s 
design and printing facilities 

which are unmatched for 

quality and economy. Consider, too, 
Tee-Pak’s tangible services to 

the industry . . . continuously 
expanding product and packaging 
research, practical technical assistance 
and complete product information. 


Yes, you profit more with Tee-Pak 

. . the ONE to watch in meat packaging. 
Call your Tee-Pak Man 

first for your casing and 

film packaging needs. 


TRANSPARENT PACKAGE COMPANY 


3520 S. Morgan Street, Chicago 9, Illinois 


*Trademark of THE GOODYEAR TIRE & RUBBER COMPANY 
** PAT, PENDING 











Buffalo 





...- reduces cutting time 50% and i 


CONVERTE 


sausage quality... 


® 4 major operating advantages in- 
cluding faster production and higher 
product quality. 


® 7 exclusive mechanical features 
including new type, double-edged, re- 
versible, positive-locking knives. 


® 4 improved mechanical features 


including an automatically adjustable 
bowl scraper. 

® 5 special and exclusive safety fea- 
tures including an interlockir.g safety 
switch. 

® PLUS modern “component” design 
introduced for the first time in the 
meat packing industry. 


an John E. Smith’s Sons Co. 


ba a 50 BROADWAY 


BUFFALO Quality Sausage 
Machines for 85 Years 






BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 
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Complete Suality Control por You! 
1. PRAGUE POWDER’... The Uniform Cure! 


To know how fast, safe and dependable a cure can be, use 
PRAGUE POWDER. In minimum time, it develops maximum 
flavor and color!... because all curing ingredients are united 
and controlled in PRAGUE POWDER crystals. 


PRAGUE POWDER—Made or for use under U.S. Pat. Nos. 2054623, 2054624, 2054625, 2054626 





2. GRIFFITH’S ASCORBATE SEASONINGS... 


A sensational formula, successful for years as a color stabil- 
izer! Complies with B.A.I. Meat Inspection Memorandum 
194. Combines: (1) Your choice of an ever-uniform blend of 
Griffith’s Solublized Seasonings...with...(2) Griffith's 
SODIUM ASCORBATE, which goes to work in the chopper 
to stabilize sausage color. Speeds processing — increases 
salability! 


See our representative, or write now for details. 








THE P U 
LABORATORIES, INC. 


in Canada — The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. * NEWARK 5, 37 Empire St. * LOS ANGELES 58, 4900 Gifford » TORONTO 2, 115 George St. 
Laboratories Griffith do Brasil, $.A—Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 
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Time to Put Up — 


If encouragement of production of the 
meat type hog is desirable— and many au- 
thorities appear to believe that it is — the 
idea should be given much more positive 
and effective support than it is now receiving. 
Conversely, if the meat type hog is to get 
only lip service from most packers, because 
of deep-seated and compelling doubts about 
the desirability and/or practicability of its 
production, economical purchasing or the 
profitable salability of its cuts, we believe 
the overall industry position should be made 
clear. 

The files of the NP afford ample proof that 
the idea of the meat type hog is not a new 
one. There have been other cycles during 
which it has been promoted and even pro- 
duced in small volume, but, sooner or later, 
active interest has faded away. This history 
of “on again, off again,” is not encouraging. 

It would seen that the concept is one on 
which most pork packers and hog produc- 
ers should be able to reach a definite con- 
clusion. Once that conclusion has been 
reached — and the ProvisionER believes it 
should be affirmative —all representative 
groups in the pork producing and _process- 
ing field should decide on a positive program 
to get meat type hogs into volume produc- 
tion on as many farms as possible in the 
shortest practical time. Such a shift in the 
hog business cannot be accomplished over- 
night, but neither should it require a geologi- 
cal epoch. 

While the current “prophets” of the meat 
type hog—both from the producing and 
processing sides of the business — have done 
excellent work, their efforts may prove abor- 
tive or die in prolonged gestation unless 
they are given more universal support. 

Very understandably, the individual 
packer is reluctant to urge, and the indivi- 
dual producer is hesitant to act. Only coop- 
erative effort (with all the cooperators also 
believers) can produce a program blending 
educational persuasion and economic induce- 
ment to accomplish the job. 

Otherwise, maybe our grandchildren will 
someday eat pork chops from meat type 
hogs — but we doubt it. 


News and Views 





Shorty,’ Grand Champion steer of the International Live- 


stock Exposition, was sold for $15 a pound at auction Thursday 
to Pfaelzer Brothers, Inc., Chicago, which made the purchase for 
Allgauer’s Restaurant of Chicago. While less than the record 
of $20 a pound paid by Pfaelzer Brothers for last year’s grand 
champion, this year’s sale price represented a neat profit to 
Shorty’s young owner, Janice Hullinger, 16, of Manly, lowa — 
a total of $16,200 for the 1,080-lb. Aberdeen Angus. Previous 
high before last year’s sale was the $12 a pound paid for the 
grand champion at the 1950 exposition. 

Runner-up to “Shorty” was “Salty,” a Shorthorn owned by 
another Iowa girl, Barbara Clausen, 15, of Spencer. This re- 
serve grand champion was purchased for $3 a pound at Thurs- 
day’s auction by High Low Food Stores of Chicago, High Low 
also bought the champion load of Angus steers, paying $43 per 
cwt. to the owner, John Mommsen of Clinton, Iowa. 

An increase awareness that the true test of livestock qual- 
ity is consumer wants was noted throughout the big show. A 
more detailed story about the International and its emphasis 
on meat-type animals will appear in next week’s issue of THE 
NATIONAL PROVISIONER. 


A Strong Plea for federal legislation in Canada to bring motor 


truck rates under regulatory control has been made by Canada 
Packers, Ltd., in a brief presented to the Ottawa Royal Com- 
mission. The commission is investigating the railroads’ “agreed 
charge” tariffs. Canada Packers said that the practice by the 
railways of withdrawing competitive rates after approval of an 
agreed charge is “unfair, punitive and undesirable.” If inter- 
provincial trucking were regulated, the brief stated, the agreed 
charge method of rate making would not be required to enable 
the railways to meet truck competition. 


Individual and Corporate income taxes would be reduced 


to a maximum of 35 per cent under a five-year program pre- 
sented by the National Association of Manufacturers at its 59th 
Congress of American Industry this week in New York City. 
Fred Maytag II, chairman of the NAM’s taxation committee, 
said that current tax rates would produce revenue of $69,000,- 
(00,000 in 1960, on the basis of expected economic growth of 
3 to 5 per cent a year. Present federal expenditures now stand 
at $60,000,000,000. Maytag said the NAM’s proposed tax re- 
duction would cost only $8,400,000,000 in reduced taxes, which 
still would leave a surplus if expenditures are kept at current 
rates. 


A Criminal Complaint charging Swift & Company with vio- 


lation of OPS wholesale meat regulations during 1951 was dis- 
missed in Federal Court in Boston last week. U.S. Attorney 
Anthony Julian told the court he was dropping the complaint 
because of a ruling by the U.S. Emergency Court of Appeals 
last September that the price regulation section of OPS regu- 
lations was invalid from its inception in 1950. The 360-count 
complaint against Swift & Company was filed by the govern- 
ment on June 16, 1952. 


A Federal Deficit of $3,117,000,000 for the fiscal year ended 


June 30, 1954, was reported by the Treasury Department this 
week in its final budget statement for the period. This is $88,- 
000,000 higher than the preliminary figure released last July. 
The Treasury said the final budget statement was in line with 
improved reporting procedures adopted recently by that depart- 
ment, the Bureau of the Budget and the General Accounting 
Office. 




















MYER SIGAL has floor at board of directors meeting. 
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> Protein quality is key to scrap profits 
> There's room for more fats in feeds 


> Chemical industry taps fat sources 


> Research opens door to new markets 


> Export picture still looks promising 
> Industrial use of fats increases 


> Standardization is ‘must’ for growth 


JOHN HAMEL, president, inset, discusses plans for 
new Chicago headquarters. Lower photographs are 
scenes from annual banquet and boat trip on the 
Mississippi. 
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LIVELY INTEREST was shown as speakers faced ‘full house'’ at scheduled business sessions. 


ACED with changing market conditions and research 
Fk problems of developing new outlets for their prod- 
“ucts, the record 280 renderers who attended the Na- 
tional Renderers Association convention in New Orleans 
emerged from their annual event with new confidence in 
their changing industry. 

Meeting at the Jung Hotel November 18 through 20, 
they blended facts and fun in the pleasant winter vaca- 
tion land of the city of Ten Flags. 

Renderers heard pertinent market facts from two rep- 
resentatives of their major customers, the feed formula- 
tors and the fatty acid manufacturers, and were briefed 
on the market outlook for fats by two market experts from 


| USDA. A progress report brought them up to date on 


research being conducted for their products at the Ameri- 
can Meat Institute Foundation, Chicago, and Eastern Re- 
gional Research Laboratory in Philadelphia. 


CHARACTERISTIC appearance of feathers, hair and hoof material 
can be noted in this microscopic photo of poor grade meat scrap. 
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With ample free time for entertainment ventures to 
suit their mood, the renderers’ official program, under the 
arrangement of Harold Weiss, general manager, Gulf 
Soap Corp., Arabi, La., included a memorable luncheon 
address by Clayton Rand and a sight studded river trip 
aboard the harbor yacht, “Good Neighbor.” 


Photos Tell Quality Story 


THE RELATIONSHIP BETWEEN good rendering 
practices and excellent quality meat scraps was demon- 
strated clearly by A. E. Hayes, manager of the procure- 
ment department, Moorman Mfg. Co., a feed formulating 
firm in Quincy, Ill. A series of 31 colored slide projec- 
tions depicted the difference between product that was 
cooked properly and was free of indigestible foreign 
materials and the overcooked product having a high per- 


PROPERLY COOKED meat scrap and bone shows no evidence of 


poor grade material under microscopic examination. 


13 

















3. Excessive percentages of foreign — gestible material from the meat por- s 
materials such as glass, fuzz and, tion, Hayes pointed out that by far renee 
4, Excessive percentages of indi- the most common foreign material —— 
gestible material such as hair, hoofs — was vegetable fiber, the direct, result aul 
and burnt meat. of failure properly to clean the paunch rate 
A particularly deplorable practice, and intestines prior to rendering. = ese 
according to Hayes, is the dilution Other indigestible foreign materials, i‘ a 
of meat scraps with soybean meal, identifiable by shape, were hoofs and hl 
blood, limestone, feathers and other horns, hair, scorched meats and a fuzz _ "hy 
materials which are not meat scraps. like material the nature of which is aig? ss 
The addition of the indigestible ma- being investigated. Hayes said that _ H P 
terials can only hinder the market ex- while all these last named materials a bo 
tension of meat scraps, Hayes warned. are high in protein — hoofs and horns 7 a 
In the colored slides that Hayes being 85 per cent protein — they are sei 
projected, the difference between ex- _ not digestible and, consequently, are oy lk 
cellent and poor meat scrap was evi- of no value to the ultimate customer am : 
dent convincingly. The properly of meat scraps, the livestock feeder. oe th 
A. E. HAYES cooked meat scrap had its own color Poultry by-products and _ feather a, 
_€ ‘ ; or m 
and shape for the component meat — tankage should not be included in oht 
centage of foreign materials. and bone parts as did the poor meat meat scraps. While their value as nu- and 
The colored slides represented mi- scrap with its burnt meat and _vari- trients is under investigation, they nda 
croscopic analysis techniques devel- ous foreign materials such as vegeta- are not meat scraps, Hayes said. ‘ ie , 
oped by the Moorman company for _ ble fiber, hair and hoofs (see com- In a slide showing heavy acid in- lat 2 
the qualitative analysis of any ship- parative photos on page 13). soluble material, Hayes noted that it “ ae 
ment purchased by the firm. Hayes In analyzing a meat scrap sample, | was composed mostly of glass and 4 Loy 
asserted that formula feed manufac- the Moorman firm first subjects it sand which, fortunately, was less than ay : 
turers must insist on quality in protein to a defatting process by which the 1 per cent of the sample. None of ap - 
supplements, this being the major meat and light impurities are sepa- this material should be in meat scraps. wt 6s 
factor through which the industry rated from the bone and heavy im- It can be eliminated through proper : sag 
can sell effectively to feeders and purities. Incubated in a pepsin solu- policing of collections. a, 
also meet competition. Every carload tion for two days (pepsin is the most While bacon rind within the prod- hicl 
of protein supplements purchased by _ active digestive enzyme in the animal _uct, when examined under the micro- tpn : 
the company is analyzed before the stomach), the meat portion of the | scope, may appear like hoof and J oo 
shipment is accepted. If the product sample is dissolved, leaving the indi- horn material, it can be differentiated amet 
fails to meet the minimum standards _ gestible_ residue which is filtered, easily as it is digestible in the pepsin a Aa | 
set by the company, it is rejected. dried and either analyzed or photo- solution and also swells when soaked , a 
Hayes said much has been done graphed. for an hour in a solution of 1:1 acetic rid 
in recent years by renderers to im- The heavy fraction is treated with acid. Good meat scraps were received os og 
prove the quality of meat scraps. He acid which dissolves the bone, leav- from both solvent plants and expeller apres 
added that whenever his firm en- ing the insoluble impurities, mostly or press plants. aT 
countered poor quality meat scraps, sand and glass. To check the findings of its di- 
it tried to solve the problem through Hayes stated that the total indi- gestive test technique the company ’ 
cooperation with the renderer. gestible material in a sample will — feeds both good and poor meat scraps Ev: 
Factors which lower the quality run from less than 3 per cent to over __ to rats in a mixture of corn and other Sci 
of meat scraps in terms of the formula 25 per cent. The firm has analyzed _ ingredients. Examination of the drop- 
feed manufacturer’s requirements are: over 500 samples of meat scraps by pings shows that poor material passes DI 
1. Lack of uniform natural color; — this method. unchanged through the rodents and | jean 
2. Lack of uniform grind; Showing the slides with the indi- imparts no nutritional value. cago. 
Hayes told in six major points how | the 
Pe eee ey a i ve he believes renderers can make their | Foun 
MEAT SCRAP QUALITY EXAMINATION products more attractive to formula | tive 
PEPSIN DIGESTION TEST feed manufacturers, . lives! 
Report on Sample of Individual Productions Received 3-27-54 from one blender S nie ee ee — In 
| #2 43 44 #5 #6 7 Solvent extracted product ought to | Feed 
ae Sn ao a OC! ae oe have a uniform grease content of 3 a 
% Pepsin-indigestible residue & Four 
(from light fraction) 2.1 15.0 22.3 8.9 4.5 7.0 8118 per cent. The range on expeller or | oy 
°%/, Acid-insoluble residue press product should be 8 to 10 per sam| 
(from heavy fraction) 02 0.4 O5 0.6 0.2 O41 0.3 cent. from 
% a indigestible “4 es =. Bd pe! - = 2. Hold the amount of indigestible 4 gore 
F Ditdi a aed wel 43.0 557 585 588 563 504 57.1 material, whether it be protein or | cour 
&, Protein in indigestible residue. 655 47.3 43.3 51.0 70.6 66.6 375 not, under 10 per cent. The range | fact; 
should be between 4 and 10 per cent. aisoes 
ety cnn Eg th etl bia accompanying table shows the spec 
*. Wigslitals Wher oe ea ma 7” ~ “: ” — range of different batches phy: 
°/, Brown colloidal matter 50. 35. 40. 50. 20. 20. 15. a De hg a the 
%, Hoof & horn 0. 0. = 10. 5. 30. 30. 10. 3. Don't dilute meat scrap with ] qiyi 
% Hair 0. 5. 0. Trees 5. 10. 15. foreign material for any reason. all 
% Fuzz (fluff) 20. 0. ‘Trace 5. 10. 5. 5. 4, Sell meat scrap according to the pane 
Color of Original Meat toe ee a oe Ee eee soul actual amount of protein within the ani 
Odor .. Normal Normal Normal Sl. Rancid Normal Normal Normal product. This practice would give fron 
a ai iin aaa i iii the renderer full dollar value for his 
14 THE NATIONAL PROVISIONER 
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product instead of the present selling 
classification of 50 to 55 per cent 
protein. 

5. Standardize the cooking process. 
Overcooking not only destroys the 
protein within product but also can 
render the product indigestible. 

6. Equalize the protein content 
within a car shipment. Protein con- 
tent has been found to vary as much 
as 5 per cent from one end of a car 
to the other. 

There is no question but that most 
formula feed manufacturers consider 
meat scrap one of the leading, if not 
the leading, protein ingredient for 
their feeds, Hayes declared. To re- 
tain this lead and increase the market 
for meat scraps, he said renderers 
ought to continue their organizational 
efforts toward improving production 
standards and meat scrap quality. 

In this connection Hayes remarked 
later that his firm had been forced 
to purchase the entire output of fish 
meat from a 28-vessel fleet operating 
out of New Orleans and to import 
a large amount of whale meal. The 
reason: it could not obtain enough 
top quality meat scrap. 

(Editor's note: The Moorman firm, 
which buys more than 50,000 tons 
of animal protein annually, has stand- 
ardized its meat scrap analysis pro- 
cedure so that the average rendering 
plant can inspect its own product 
by this method. Findings can be used 
to modify buying or rendering prac- 
tices. An outline of the procedure 
is available from the company) 


Evaluating Meat 


Scrap as Protein 


DR. O. H. M. WILDER, Amer- 
ican Meat Institute Foundation, Chi- 
cago, described results of some of 
the feeding tests conducted by the 
Foundation to determine the nutri- 
tive value of animal by-products in 
livestock and poultry feeds. 

In cooperation with the American 
Feed Manufacturers Association, the 
Foundation ran an acceptability test 
on meat scraps and tankage. Eighteen 
samples of meat scraps and tankage 
from reputable meat packers and ren- 
derers from different sections of the 
country were tested. The feed manu- 
facturers evaluated these samples in 
terms of their preferences with re- 
spect to color, texture, odor and other 
physical characteristics. Tabulation of 
the results showed that while the in- 
dividual feed manufacturer wants 
uniform color, there is no general 
agreement as to the most desirable 
shade since the preferences ranged 
from light to dark. However, all man- 


DECEMBER 4, 1954 


ufacturers want their particular color 
choice to be consistent. Any change 
in the color of the meat scrap or 
tankage, where these form a relatively 
high percentage of a finished feed, 
will alter the color of the latter and 
cause the feeder to believe the form- 
ula has been changed. This is a con- 
clusion the feed manufacturers do 
not desire. 

Dr., Wilder stated there is no sin- 
gle criterion short of actual feeding 
tests by which the nutritive value of 


meat scrap and tankage can _ be 
judged. The protein, fat, moisture, 


ash, calcium, pepsin digestible pro- 
tein, tryptophan, methionine, leucine, 
valine, lysine and vitamin By. have 
been employed and found lacking as 
a basic yardstick. The utility of mi- 
croscopic examination is limited to 
detecting those samples which have 
extraneous material at a detrimental 
level. Where excessive foreign mate- 
rial does not exist, the findings of the 
microscopist can be—and in the test 
actually were—in error. 

In a like manner the AMIF has 
found reliability of pepsin digestibil- 
ity tests to be limited to singling out 
product of low feeding value. Neither 
the amino acid nor the vitamin an- 
alysis provide positive indication of 
the feeding value of a sample. 

Table 1 shows some of the analyt- 
ical data obtained on these samples. 
Figure 1 compares the performance 
of the meat and bone scrap samples 
when fed to chicks. Performance is 
calculated by multiplying weight 
gains by feed efficiency and dividing 
by 100. Figure 1 reflects the differ- 
ence in the various samples when 
measured in terms of pounds of grain 





DR. WILDER 


fed and the consequent weight gain 
by the chick. (See next page.) 

Dr. Wilder pointed out that vari- 
ous feeding tests did not give the 
same results. In one instance, the 
sample provided the best efficiency 
performance rate with chicks, but had 
the poorest rating when fed in a 
swine-type diet to rats. The reason 
for this difference in performance is 
not now known. Better techniques 
for evaluating the specific perform- 
ance of the commonly used proteins 
in livestock diets should be devel- 
oped. They should neither exagger- 
ate nor belittle the nutritive value of 
any one protein, Dr. Wilder stated. 

Dr. Wilder explained that feather 
meal should not, under any circum- 
stances, be mixed with and sold as 
meat scraps or tankage. Tests at the 
Foundation have shown that feather 
meal, when it is properly mixed with 
other feedstuffs is an excellent feed 





TABLE | 
Analytical Data — Meat Scrap and Tankage 
Pepsin 
Code Total Digestible Trypto- Methio- Vitamin 
Letter Protein Protein phan Lysine nine Leucine Valine B-12 
% % of % % % % % meg. /Ib. 
protein 
Tankage: 
A 62.19 95.5 0.96 3.83 0.83 4.65 3.70 28.1 
B 61.42 96.4 0.70 3.25 0.77 5.06 3.86 24.5 
Cc 60.04 95.6 0.70 3.09 0.66 4.65 3.43 23.6 
D 64.30 95.7 0.88 4.12 0.60 5.93 3.94 27.2 
R 62.13 95.5 0.88 3.59 0.69 5.74 3.88 30.6 
Meat & Bone 
Scrap: 
E 51.45 95.7 0.46 2.63 0.55 3.47 2.48 32.7 
F 50.89 91.8 0.46 2.34 0.92 3.28 2.53 41.7 
GS 49.86 96.0 0.40 2.67 0.69 3.03 2.38 32.6 
H 51.66 94.4 0.50 2.62 0.95 3.16 2.38 9.5 
| 50.63 91.4 0.48 2.64 0.71 2.83 2.13 18.1 
a 56.44 83.3 0.68 3.21 0.81 4.15 2.92 168.0 
K 54.38 89.1 0.60 2.52 0.75 3.70 2.60 42.2 
L 49.34 91.1 0.56 2.41 0.74 3.20 2.17 38.5 
M 49.92 98.2 0.60 1.95 0.56 3.26 2.32 15.4 
N 51.64 91.9 0.60 2.65 0.51 3.15 2.30 46.4 
1@) 48.94 89.3 0.56 2.72 0.65 3.33 2.38 54.0 
P 52.31 89.1 0.68 2.41 0.89 3.47 2.44 41.7 
1) 49.81 82.8 0.68 2.68 0.75 3.80 2.66 41.7 
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TABLE Il 
Effect of Feather Meal on Chick Growth 


Amt. Protein Supplied by: 
eat & 
Group Soybean bone Blood Feather 
No. oil meal scrap meal meal 


Males & 
Females 


Avg. 8-wk. wt. — 


Males 


Females ciency 





% % %o % 


2.4 


2.4 


CamonovVAwn-— 


2.4 


1222 1053 


gr. gr. gr. 


1183 1089 
1117 1026 
1076 972 
1169 1070 
1131 1007 
1176 1064 
1145 1030 
1204 1116 


Basal Ration Used: 


Ground yellow corn, % 

Soybean oil meal, % 

Dehydrated alfalfa meal, % 
Pulverized limestone, % 

Steamed bone meal, % 

lodized salt, % 

Vitamin A&D oil (350D-2250A), % 
Aureomycin supplement (1.8g./lb.), % 
Manganese sulfate, mg./k 


Butyl fermentation solubles (BY-21) g./k 


Choline chloride (25%) g./k 
Ca-pantothenate, mg./k 
Niacin, mg./k 

Vitamin B-12, mcg./k 

Total protein in basal diet, % 


for chickens. However, if it is not 
properly mixed, the results frequently 
will be dissapointing, according to 
Dr. Wilder. Feather protein meals 
are lacking in amino acids, but they 
do have good levels of arginine and 
cystine. Table 2 summarizes results 
achieved with poultry feeding of com- 
posite feather meal samples. The 
basal ration was fed to Group 1 and 
the soybean oil meal was reduced 
in other groups to supply the protein 
percentage shown. Best results were 
obtained when feather meal and meat 
scraps supplied an equal amount of 
protein and the remainder was pro- 


in Group | 


vided by soybean oil meal, corn and 
alfalfa meal. 

Until more test data are available 
on feeding feather meal to swine and 
cattle, its use should be limited to 
poultry feeding. A comparison be- 
tween the performance of the feather 
meal and the meat scraps in feeding 
tests can be noted by looking at Table 
2 and Figure 1. 

The use of animal fats in feeds 
represents a success story to date, 
although by no means does the pre- 
sent level of usage indicate the full 
potential of this market, Dr. Wilder 
asserted. In making a collection of 
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3.5 
[ ' feo 


Meat and bone scrap samples. 
Chick feeding test, practical ration. 
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ingredient tags recently, he found 
that 19 feed manufacturers listed 
animal fat as an ingredient in 250 
different brand name animal feeds. 
Renderers can extend their market 
further by showing the many small 
feed mixers how to incorporate fats 
in their products for the purpose 
of controlling dust and improvin 
the feed. The renderer should be able 
to show these firms how, with an 
investment in the $150 to $300 range, 
they can install equipment to blend 
fats with feeds. Another area justi- 
fying sales exploration is among the 
alfalfa dehydrators where animal fats 
can be used to solve a dust problem 
and, at the same time, help preserve 
carotene or pro-vitamin A. 

One of the most frequent questions 
asked the Foundation about use of 
animal fats in feeds concerns the ad- 
dition of antioxidants. Under the 
provisions of the Federal Meat In- 
spection Act, before antioxidants are 
added to edible animal fats shipped 
in interstate commerce, it is neces- 
sary to secure MIB approval. Feeds, 
on the other hand, when shipped in 
interstate commerce are subject to the 
provisions of the Federal Food, Drug 
and Cosmetic Act. When sufficient 
toxicity data are presented to indi- 
cate that an antioxidant is safe to use, 
the FDA will indicate it has no objec- 
tions to its employment in certain de- 
finite amounts. 

Dr. Wilder stated that the current 
regulations permit the use of ap- 
proved antioxidants in amounts not 
to exceed 0.01 per cent, or they may 
be used in combinations in which the 
total amount of any one antioxidant 
does not exceed 0.01 per cent and the 
total amount of the combined anti- 
oxidants does not exceed 0.02 per 
cent. Citric acid or phospheric acid 
up to 0.01 per cent may also be used 
with the antioxidants, Wilder told 
the group. Santoquin and DPPD have 
been approved for use only in poul- 
try feeds where they have proved 
beneficial. 

The questions of when to add the 
the anitoxidant, and what antioxi- 
dants to add, are still being investi- 
gated at the Foundation. However, 
anitoxidants should be added to the 
rendered animal fats as quickly as 
possible, Dr. Wilder asserted, as 
three of the 18 samples submitted 
for evaluation by the feed manufac- 
turers were rancid. Dr. Wilder con- 
cluded with the statement that the 
various factors of animal feeds and 
fats in feeds were being curreritly in- 
vestigated at the Foundation and 
findings would be made known to 
the NRA as they become available. 


MORE CONVENTION on page 19 
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He’s no Artist... 


So, very sensibly, he doesn’t design labels for 
Cryovac packages. He goes to your office with a 





satchel full of samples and swatches. He discusses 
your label problems intelligently and in detail. He 
digs in to learn your past experience and your prefer- 
ences. He can make valuable suggestions based on 
his own wide experience. 


Then he turns the project over to our Graphic Arts 
Department, where expert package designers com- 
bine all their talents to produce an individual, sure- 
selling label for your products. It’s all brought to you 
through the cheerful chap from Cryovac. Call him 


in. He’s a good listener, and he’s a good action man. 
Sales and Service: Cambridge, Baltimore, Cedar Rapids, Chicago, 
Denver, Fort Worth, Lockport, Minneapolis, Newark, Omaha, 


Pasadena, Philadelphia, Saginaw, San Leandro, Tampa. 
In Canada: Montreal, Toronto, Vancouver, Winnipeg. 


DIVISION 





DEWEY and ALMY CHEMICAL COMPANY 


Cambridge 40, Mass. The man from CRYOVAC can help you: 


CRYOVAC is a registered trade mark denoting products Increase your sales * Train your packaging personnel Bs 

manufactured by the Dewey and Almy Chemical Company. j Get top packaging speed from your equipment °* Train 

CRYOVAC bags are made from a special Dewey and Almy — Dow Saran, and spark your salesmen * Produce hard-selling label 
designs. * Introduce new products 


778-109 (1254-24M-D) 
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Tells Standards for 
Fats in Chemicals 


WITH EVERY EXPANSION in 
the usefulness of fatty acids as start- 
ing points for chemical derivatives 
and formulations, the market for in- 
edible tallows and greases grows, E. 
Scott Pattison, manager of the fatty 
acid division of the Association of 
American Soap & Glycerine Produc- 
ers, Inc., told the convention. The 
fatty acid industry is in transition from 
its traditional role as the off-shoot of 





E. S. PATTISON 


candlemaking, just as the rendering 
industry is beginning to move into 
markets other than soap making. 
None-the-less, the fatty acid industry 
is a good customer for the renderers. 
Last year it consumed 250,000,000 
Ibs. of inedible tallows and greases, 
which represented about half of the 
raw material used in fatty acid manu- 
facture. This figure represents about 
15 per cent of the total domestic 
tallow consumption. 

The continued growth of the. fatty 
acid industry, and the consequent 
gain in its consumption of inedible 
tallows and greases, will depend on 
the ability of the rendering industries 
to supply it with uniform raw ma- 
terials at a comparatively stable 
price, Pattison said. The need for a 
uniform product springs from the 
transition within the fatty acid in- 
dustry to a continuous processing 
basis, as opposed to batch processing, 
with the heavier capital investment 
required for the continuous type of 
operation. Profitable operation with 
such equipment calls for raw mate- 
rials which are consistent in their 
qualities. 

The modern fatty acid industry 
is characterized by thrée major ad- 
vances in methods and equipment: 
1) Continuous, high-pressure fat 
splitters; 2) The solvent crystalliza- 


DECEMBER 4, 1954 





tion process for separating solid and 
liquid acids, and 3) Various new 
types of continuous or semi-continu- 
ous vacuum stills for purification and 
fractionation. Development of stain- 
less steels capable of handling fatty 
acids in the vapor phase has been 
a basic factor in improvement. All 
of these advances call for large in- 
vestments in plant facilities which 
then must function smoothly to be 
economical. 

In telling why the fatty acid indus- 
try wants a uniform raw material, 
Pattison emphasized that the stand- 
ards of the soaper are not those of 
the fatty acid industry. Bleachability 
means less in the fatty acid plant 
where distillation removes color 
bodies. Analysis of the unbleached. 
untreated fat is the key to fatty acid 
yield. 

Non-fat impurities have an unu- 
sually high nuisance value in split- 
ting. One fatty acid producer has 
found he must introduce an entire 
additional purifying step before split- 
ting when the insolubles exceed 0.2 
per cent. High moisture content leads 
to analytical and storage difficulties. 
Unsaponifiables in finished fatty acid 
are often specified at 0.5 per cent or 
less. When extra processing steps 
must be taken to meet this limit in 


handling tallow high in unsaponifia- 
bles, the fatty acid producer suffers 
a penalty which must be carried over 
into his purchasing values. 

The fatty acid industry must have 
uniform raw materials because it 
sells to industries which demand uni- 
form products from the acid pro- 
ducers. The manufacturers of lino- 
leum, paint emulsifiers, cleansers and 
toiletries are not interested in jug- 
gling a raw material to fit their needs; 
they want a uniform ingredient to 
use in making uniform products with 
a predictable service life. 

Another field in which the render- 
ing and fatty acid industries share 
a common problem is in seeking some 
way to bend the economics of chemi- 
cal research and development to fit 
the peculiar conditions of a by-prod- 
uct business in which the raw mate- 
rials are in widely scattered hands. 
All products of research development 
run through the cycle of youthful 
subsidy, youthful vigor with a high 
rate of return, and maturity when 
the rate of return diminishes as the 
products become staples. The com- 
petitive basis on which “old timers” 
such as stearic acids and red oils 
are sold does not permit the financing 
of further new product development. 
The industry must have some prod- 
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sanitary knives ever developed. Strong where stress is greatest. 
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ucts in the high return bracket to 
subsidize the development and _ in- 
troduction of new ones. 

Pattison stated that the petro-chemi- 
cal industry, the chief competitor of 
animal fats in the chemical field, is 
reported to have its research budget 
pegged at 2 per cent of gross sales. 
The whole fatty acid industry sup- 
ports its association research programs 
and some of the individual companies 
have developed new high-earning 
items. The fatty acid industry is will- 
ing to work with the renderers in 
developing new products, Pattison 
said. 

He noted that some companies 
which have aimed their research pro- 
grams at supplanting animal fats, are 
again investigating the latter. One of 
these companies has 200 PhD’s on 
its research staff. 

In the main, the users of animal 
fatty acids are interested in fixed 
specification chemicals for synthesis 
rather than raw tallows and greases. 
The fatty acid and rendering indus- 
tries can best broaden their respective 
markets by working together on raw 
material specifications and research 
problems. Only by pioneering in re- 
search work on fatty acid use can 
the two industries hope to gain the 
support of their research-minded cus- 
tomers. 


Place More Fats in 


More Industries 


WHAT ARE THE POSSIBILI- 
TIES of expanding the domestic mar- 
ket for fats and oils was the subject 
explored by Robert M. Walsh, Mar- 
ket Development Branch, Agricul- 
tural Marketing Service, USDA. He 
presented the findings of a market 
study conducted jointly by himself and 
Morris W. Sills. As favorable as the 
current export market might appear, 
it is an uncertain market which might 
be changed by production shifts in 
West Africa, Indonesia or China, 
Walsh said. To a large measure it 
also reflects governmental support ac- 
tivity. 

In examining the domestic market, 
Walsh noted that the consumption 
of edible fats and oils has expanded 
in direct relation to population growth 
and that per capita consumption has 
remained at a relatively static 43 lbs. 

The most promising outlet for fats 
and oils appears to be in industrial 
channels. However, to keep abreast 
of this market, the rendering indus- 
try will have to match the research 
competition from non-agricultural ma- 
terials, and other oils, Walsh asserted. 

The most striking example of mar- 
kets lost to non-agricultural products 


20 





R. M. WALSH 


is in the soap industry. The com- 
sumption of inedible tallows and 
greases decreased from the record 
1,500,000,000 Ibs. in 1944 to 1,000,- 
000,000 Ibs. in 1953. Soap produc- 
tion itself declined from 4,100,000,000 
Ibs. in 1944 to 2,000,000,000 Ibs. in 
1953. This market was lost to the 
synthetic detergents, production of 
which increased from 125,000,000 Ibs, 
in 1944 to 2,100,000,000 Ibs. in 1953. 
Furthermore, the Association of 
American Soap & Glycerine Produc- 
ers, Inc., reports a continued decline 
of 11 per cent for soaps in the first 
nine months of 1954 and an equal 
growth for the snythetic detergents. 

The outlook in the fatty acids in- 
dustries is more favorable. The con- 
sumption of tallows and greases has 
increased by 17 per cent from 215,- 
000,000 Ibs. in 1944 to 252,000,000 
lbs. in 1953. However, sales of veg- 
etable and marine oils to this mar- 
ket increased also. In the same _pe- 
riod, the consumption of vegetable 
oilfoots increased by 22 per cent 


from 107,000,000 Ibs. to 130,000,000 
Ibs. 


In the production of fatty alcohols, 


emulsifiers and metallic soaps, the 
raw fats can be used directly, al- 
though Walsh said the trend is to use 
the synthesized products from the 
fatty acid industries. 

There is a growing interest in fatty 
alcohols, but competition from _pe- 
troleum and coal tar products is keen. 
The main advantage these products 
have over animal fats is their rela- 
tively stable price. In the past ani- 
mal fats have had sharp and often 
unpredictable price changes. 

The use of emulsifiers, both edible 
and inedible, is growing. Nearly all 
of the commercial emulsifiers have 
some derivative of fats and oils. 

Two of the most important basic 
fatty acids, stearic acid and oleic acid, 
today face competition from vegeta- 
ble counterparts developed during 
World War II. About a quarter of 
the stearic acid production is con- 
sumed by the rubber industry which 
uses it as an emulsifier in the produc- 
tion of natural and synthetic rubber. 
Total fats used by the rubber indus- 
try increased from 18,000,000 Ibs. in 
1944 to 56,000,000 Ibs. in 1953. 

Another market in which the ani- 
mal fats face competition from the 
vegetable oils is in the production 
of oleic acid or “red oil.” These 
products are used in the production 
of esters for plasticizers, textile lu- 
bricants, cutting oils and oil additives. 

The market for butyl oleate and 
oleic acid ester, products of the fatty 
acid industry, is growing in the textile 
industry. 

While the growth of the fatty acid 
industry at an annual rate of 5 per 
cent is greater than the general busi- 
ness growth, the position of animal 
fats in this market is linked closely 
with the other basic raw materials 
such as vegetable and marine oils. 

While the use of animal fats for 
the fortification of animal feeds is 
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CLOVES from Zanzibar are the worlds best in appear- 

ance and flavor. Cloves are the dried unopened bud of GREASE INTERCE PTOR 
an evergreen tree and are nail-like in shape. | 

that automatically draws off grease* 


| Discharges grease from interceptor to stor- 
Asmus Brothers | age container at turn of a valve*. 
| Grease is clean so that it can be sold readily. 
spare no effort to | You don’t take off cover! 
produce the world’s finest | You don’t remove grease by hand! 


Grease flows out of draw-off — no odor, no 
mess, no inconvenience! 


spices and seasonings 
Intercepts over 90% of grease in waste 
—to make your product water —keeps pipe lines from clogging. 


Here’s the answer to a troubl pr in meat 
taste better! packing and food processing plants — the easy, profitable 


way to collect and dispose of grease and fats. At the 
turn of a valve, intercepted grease pours out of the draw- 
off valve into any convenient container. This grease is 
readily salable because it is relatively pure. Why lose 
this valuable grease . . . why risk citation by your local 
health authorities — when you can turn the grease problem 
into a steady profit? 
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Get complete details by sending coupon below today. 
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Outdoor Relaxation 


Renderers went "cruising down the river" on 
a sunny Saturday morning. Scenes on this page 
of the Mississippi boat ride include a young 
commodore, above, camera fans, Ralph Van 
Hoven and his daughter enjoying a sausage 
and egg breakfast, and relaxing renderers. 











one of the most promising outlets 
developed for the rendering industry, 
Walsh pointed out that again the 
industry faces competition from the 
vegetable and marine oils. Of the 
approximate 200,000,000 Ibs. of fats 
used for this purpose, animal fats ac- 
counted for about 50 per cent. 

Walsh reiterated the great need for 
dissemination of information about 
proper feed handling techniques. He 
said the average feed mixer lacks 
knowledge on how to mix fats, the 
equipment required, types of con- 
veyors that are suitable, etc. 

He repeated what others stressed, 
namely the need for a uniform prod- 
uct. He said his survey disclosed that 
the feed mixers consider the lack of 
uniformity in any specific grade of 
tallow or grease to be their most im- 
portant problem. Not only does the 
product often vary within grade from 
producer to producer, but frequently 
within grade from the same producer. 


Exports Continue 
At Record Pace 


WHAT’S THE OUTLOOK for ex- 
porting U.S. fats and oils. Paul E. 
Quintus, director, fats and oils divi- 
sion, Foreign Agricultural Service, 
USDA, summed it up in one word, 
“excellent.” 

He based this conclusion on a se- 
ries of facts. 

1. The current level of fats and 
oils exporting gives indication of re- 
peating last year’s record volume of 
3,500,000,000 Ibs. If this pace con- 
tinues, exports in the two-year period 


ending September 30, 1955, will have ’ 


equalled exports of the previous three- 
year period. 

2. There is a continued abundance 
of fats and oils within the U.S. This 
surplus of approximately 3,000,000,- 
000 Ibs. will keep prices competitive 
in terms of world markets. 

3. A small olive crop in Spain has 
created a serious fats and oils short- 
age in Southwestern Europe. Spain, 
for the first time in a three-year pe- 
riod, is importing substantial amounts 
of fats and oils as are the other Medi- 
terranean countries, 

4. The dollar credit position of 
several Western European countries 
is much stronger than it was a year 
ago. 

5. Continued government export- 
ing by the Commodity Credit Corpo- 
ration. The CCC will export cotton- 
seed oil, flaxseed and linseed oil at 
world prices and USDA under the 
provisions of the Agricultural Trade 
and Development Act of 1954. 

6. The stepped up demand of 


countries outside Europe, such as 
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South American and Asiatic nations, 
tends to create a favorable market 
picture. Also, fats demanded by the 
nations in the Soviet Bloc enhance 
export prospects for the domestic 
producer, even though he does not 
deal directly with such nations. 

An element of uncertainty in the 
world fats and oils market hinges on 
the possible action of China. While 
much of China’s farm land suffered 
flood damage, its soybean producing 
areas reportedly were not affected. 
How much of its fats and oils will 
be made available for export is un- 
known. However, U.S. exports of 
soybean oil are running about a fourth 
more than the record volume of last 
year. There is every reason to be- 
lieve that this will continue, Quintus 
said. 

The prospects for inedible tallows 
and greases are very good, Quintus 
told the renderers. The European 
countries as a whole are more will- 
ing to allocate dollars for industrial 
fats than edible fats. 

The Europeans are adding tallows 
and greases to protein feeds and will 
continue to do so as long as the price 





P. E. QUINTUS 


is competitive with other world fats 
and oils. Quintus said the price of 
tallows and greases is sufficiently sen- 
sitive to respond to the fluctuations 
in world prices. 

The Europeans also will demand 
a substantial amount of top grade 
tallow and choice white grease for 
refining into edible fats. Quintus 
noted that while this is a subject of 
controversy between exporters and 
importers, it is, nevertheless, a de- 
mand factor in the fats and oils 
trade. Of all the Europeans, the Ger- 
mans have made the most progress 
with the growing fatty acids industry 
which promises to be another outlet 
for inedible fats. 

The one country where demand 
might be curtailed is Japan. There, 
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Indoor Comfort 


The annual banquet was a gay affair with a 
fine meal and a variety floor show that in- 
cluded a can can number in which Myer Sigal 
joined the chorus girls. It was quite a pro- 
duction. The main dish, besides the chorus 
girls, was sirloin tip steak. 
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the 1953 imports of tallows and 
greases from the United States ex- 
ceeded by 18,000 tons the dollars 
allocation made for this purpose. In 
1953, the Japanese imported some 
110,000 short tons from the USS., 
while in 1955 the imports will run 
about 88,000 ‘tons. In a discussion 
that followed Quintus’ talk, John 
Haugh, president, Tucson Tallow Co., 
Tucson, Ariz., asked if the predictions 
were made in terms of current market 
prices or within a price range. Quin- 
tus said the estimates were made at 
present levels, but no higher. 

John Hamel, association president, 
then told what he observed on his 
recent trip to Europe. He noticed an 
aggressive advertising campaign for 
detergent soaps being made by vari- 
ous American soapers. As much of 
the water in Europe is hard water, 
these detergent soaps might make 
headway, he said. However, a limit- 
ing factor is the necessity of import- 
ing raw petroleum chemicals used 


Modify Fats for Use in 


LEONARD S. SILBERT, senior fellow 
holding the National Renderers Asso- 
ciation research fellowship at the 
USDA Eastern Regional Research 
Laboratory, Philadephia, described 
some of the work conducted with 
animal fats by his group. The labora- 
tory developed the first commercial 
procedure for preparation of a puri- 
fied oleic acid used as a chemical 
intermediate for further reaction in 
waxes, greases, plasticizers, wetting 
agents, soaps, waterproofing com- 
pounds and oxidation catalysts. Ani- 
mal fats have been modified by chem- 
ical reaction to yield lubricating 
greases, replacing hydrogenated cas- 
tor oil as the fat source. In coopera- 
tion with Armour Research Founda- 
tion, Chicago, the laboratory devel- 
oped the hot dip tinning process 
utilizing animal oils. Fatty alcohols 
have been derived from tallow which 
are useful as detergents. 

A very important research pro- 
gram is the modification of tallow to 
chemical intermediates useful — for 
making plastics, plasticizers and_sta- 


| bilizers for plastics, such as the poly- 


| vinyl chloride and polyvinyl acetate 


Whats YOUR ‘Must?"Whité na 





polymers and copolymers. Emulsion 
copolymers of vinyl acetate-vinyl 
stearate for use in water base paints 
have been successfully developed. 
The paint films formed were found 
to be more resistant to water spotting 
and surface abrasion than other com- 
petitive commercial products. 

Some of the important compounds 
prepared in the plastic research pro- 
gram have been vinyl stearate, vinyl 


in the manufacture of these soaps. 
He said there is considerable activity 
in making industrial alcohols from 
inedible fats. 

It was brought out, also, that in 
Germany, detergents now account for 
about 25 per cent of the total soap 
manufactured. 

Hamel said he talked with Brit- 
ish officials about adding animal fats 
to low grade roughage, such as straw, 
in cattle feeding. Hamel’s inquiry 
met with little official interest. 

Nonetheless, he feels there may 
be another outlet for export fats in 
that direction. The British apparently 
have an abundance of roughage. They 
have only to be convinced of the 
wisdom of adding U.S. fats. 

Studies along this line are being 
conducted in a research project spon- 
sored by the NRA at the University 
of Washington to determine the prac- 
ticality of fortifying the low grade 
roughage with animal fats for cattle 
feeding. 


Plastics 





L. S. SILBERT 


palmitate and vinyl oleate, Vinyl 
stearate and vinyl palmitate have 
been found to be excellent internal 
plasticizers when copolmerized with 
vinyl chloride. Plastics so treated 
have a much greater flex and _plia- 
bility, Dr. Silbert reported. Vinyl 
oleate, when used in plastic manu- 
facturering, gives the surface of the 
finished product greater abrasion re- 
sistence. Vinyl stearate and vinyl 
oleate are now being prepared com- 
mercially in experimental quantities 
for examination by leading industrial 
chemical users. 

Dr. Silbert also exhibited some of 
the detergents prepared by the ERRL 
in the alpha-sulfostearic and alpha- 
sulfopalmitic acid groups. 

By maintaining its research pro- 
gram the rendering industry can de- 
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| Pure Carbonic Company 


NATION-WIDE ‘‘DRY-ICE" SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 


GENERAL OFFICES: 60 EAST 42ND STREET, NEW YORK 17, NEW YORK 


~ se ea 


PURE CARBONIC COMPANY is a division of AIR REDUCTION COMPANY, INCORPORATED Principal products of other divisions include: AiRCO 
— industrial gases, welding and cutting equipment and acetylenic chemicals OHIO — medical gases and hospital equipment NATIONAL 
CARBIDE — pipeline acetylene and calcium carbide COLTON CHEMICAL COMPANY — polyvinyl acetates, alcohols and other synthetic resins. 
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velop new end uses for tallow, create 
new outlets and cushion itself against 
the loss of markets to competitive 
chemicals, Dr. Silbert concluded. 


Nation’s Economy 
And NRA Report 


A QUICK WIT, coupled with a 
provocative message, secured a high 
level of audience response for the 
annual luncheon speaker, Clayton 
Rand, editor, Dixie Guide, Gulfport, 
Miss., who discussed the general 
economic situation. 

He cautioned his hearers against 
being concerned with trifles while 
major problems remain unnoticed. 
The steady increase in the level of 
the federal debt should be a concern 
of all. Currently, our federal debt 
is larger than that of the other 59 
major powers combined, Rand stated. 
Accounting in part for this huge debt 
is the indiscriminate doling out of 
money to foreign industries which 
then become competitors of the Amer- 





CLAYTON RAND 


ican taxpayer in the world market 
place. 

As a case in point, he told of vis- 
iting a big, four-story printing plant 
in Frankfurt, Germany, that had been 
set up with American taxpayers’ 
money. In part, this plant printed 
Christmas cards at a price that Rand’s 
tax paying plant could not compete 
with. 

IN HIS REPORT, Frank Wise, 
secretary-treasurer, said the associ- 
ation’s budget had been collected in 
full, Research work during the past 
year was supported at the American 
Meat Institute Foundation on meat 
scrap and tankage and _ additional 
work undertaken on tallows and 
greases. Research also v/s performed 
at the Eastern Regional Research 
Laboratory on new uses for animal 
fats and at the Stanford Research 
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HOSTS FOR THE BOAT trip were James J. 


Coleman, left, president, and Frank J. 
Jurisich, right, vice president, both of 
American Liberty Tank Terminal, New Or- 
leans. In center is Harold Weiss, chairman 
of arrangements, Gulf Soap Co., Arabi, La. 


Institute. Poultry feeding tests are 
being conducted at the University of 
Rhode Island. 

Additional information was __ re- 
ported by vice president Ralph Van 
Hoven, Van Hoven Co., Inc., St. 
Paul. He said the directors voted a 
$10,000 research grant to the Mid- 
west Research Institute at Kansas 
City, and an additional $7.500 to the 
American Meat Institute Foundation 
for work on meat scrap and tankage. 
An award fund of $1,000 for the best 
technical paper or papers submitted 
on animal proteins in livestock or 
poultry feeding has been set up. The 
complete rules of this contest are to 
be announced at a later date. 

Van Hoven also reported that the 
NRA board of directors had accepted 
the resignation of Frank Wise as 
secretary-treasurer effective Decem- 
ber 31, 1954. 

The board also voted to move the 
headquarters office from Washington. 
D. C. to Chicago in 1955, to hold 
its annual 1955 convention in Chicago 
and its 1956 convention in Boston, 
Mass. 

At the final business session Gene 
Hopton, chairman of the nominating 
committee, West Point Renderers, 
West Point, Miss.. announced the 
reelection of John Hamel as president 
and Ralph Van Hoven ‘as vice presi- 
dent. Don Pfeiffer. president, Akron 
Soap Co., then read and made a mat- 
ter of record a formal letter of com- 
mendation tendered to Frank Wise 
for his 18 vears of service with the 
association. 


Feed Licensing Law Void 


A 1953 Idaho law requiring licens- 
ing and regulation of commercial 
feeds was declared unconstitutional 
and void by Third District Court 
Judge M. Oliver Koelsch in Boise 
November 22. 


New York Fats Exporters 
Adopt Uniform Contract 


The New York Produce Exchange 
has announced the publication of a 
contract and trading rules for bulk 
exports of tallow and grease which 
have been adopted by the animal 
fats and oils trade of the exchange, 
effective December 1, 1954. 

The need for an American export 
contract for tallows and greases arose 
only in the last few years when the 
U.S.A. changed from the pre-World 
War II position of a net importer of 
fats and oils to that of the largest 
world exporter of fats and oils, C. R. 
Berg, executive secretary of the ex- 
change, explained. Current exports 
are running at an annual rate in ex- 
cess of 1,000,000,000 Ibs., or close to 
50 per cent of the entire U.S. produc- 
tion of tallows and greases. 

Finding themselves faced with a 
business for which no regular rules 
had been established in this country 
and in which little or no official trade 
customs existed, American exporters 
together with members of the Pro- 
duce Exchange conferred for several 
months with representatives of the 
various branches of the trade and 
formulated this uniform New York 
Produce Exchange contract. 


Census of Manufacturers 
To Begin Early in 1955 


Early in 1955, the Bureau of Cen- 
sus, U.S. Department of Commerce, 
will ask more than 2,000,000 firms 
engaged in manufacturing, mining 
and business (wholesale, retail and 
service trades) to help gather census 
data for their respective industries 
by filling out questionnaires. 

The Bureau, working closely with 
businessmen, has developed question- 
naires which when completed will 
supply general information on plant 
identification, kind of industry, em- 
ployment, payrolls, etc., and specific 
information relating to the particular 
industry. Data on the meat industry 
will be included in the Census of 
Manufactures. The census will cover 
business operations for 1954 and will 
bring up-to-date the Census of Manu- 
factures, which was taken in 1947, 

The census will be a mail canvass. 
Reports will be kept confidential and 
when classified and tabulated for pub- 
lication there will be no way in 
which participating firms can be 
identified. The Bureau points out that 
the value of the entire census can be 
jeopardized by careless reporting. It 
urges cooperation by 1) returning 
complete and accurate reports, and 
2) returning the reports promptly. 
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Pepper is the 
en foundation of all fine 
Wi seasonings...and of 
SN basic importance to 
the meat processor. It 
& ex must be both top 
e\ er quality, and, tailored 
i, ee to meet his specific 
requirements. 


® SPISORAMA PEPPER heads the list of star performers in the new D&O 
line of dry soluble seasonings. Even spreading, made of finest natural oils 
and oleoresins; of uniform flavor strength and quality from batch to batch; 
absolutely pure; easy to use, store and handle; and tailor-made to your 
specifications... SPISORAMA PEPPER is a perfect product of “science and 
nature's finest”. Ask your D & O representative for trial quantities. 


Our 156th Year of Service 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y 





ESTABLISHED 1798 Sales Offices in Principal Cities 


a ESSENTIAL OILS * AROMATIC CHEMICALS * PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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CORRUGATED AND SOLID FIBRE BOXES + FOLDING CARTONS + KRAFT BAGS AND SACKS « KRAFT PAPER AND SPECIALTIES 
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The Extra Protection of 
Gaylord Boxes Pays Off Again! 





Unexpected accidents can happen to your product any 
time—in factory or warehouse...in transit...in delivery. 
The extra protection built into Gaylord Boxes helps bring 
your product to the point-of-sale in factory-fresh condi- 
tion. This will reduce damage claims. 

Many of the country’s leading manufacturers learned long 
ago that the quality materials and construction of Gaylord 
Boxes assure profit protection through product protection. 
A phone call to your nearby Gaylord sales office will 
put Gaylord engineering skill to work on your packaging 
problems. 









Gaylord Container Corporation 


GENERAL OFFICES 
SAINT LOUIS, MO. 


SALES OFFICES 
COAST-TO-COAST 

















Chicago’s First National 
To Renew Credit to Cudahy 


One of Cudahy Packing Co.’s major 
creditors, the First National Bank of 
Chicago, believes the Omaha firm 
“made a move in the right direction’ 
by closing plants and branch houses 
which had been unprofitable much 
of the time. 

The First National intends to re. 
new the line of credit it has extended 
to Cudahy and will continue as one 
of the company’s principal banks, 
Horace O, Wetmore, vice president 
of the bank, said this week in a talk 
on the 1955 outlook for the meat in- 
dustry at the First National’s con- 
ference of bank correspondents. 

Cudahy has a $40,000,000 revolv- 
ing credit agreement with about 39 
banks. The company’s bank debt on 
November 1 was down to about $13, 
000,000, Wetmore said. At the high 
during the fiscal year ended Novem- 
ber 1, its bank debt was $39,600,000, 

“If the management of the com- 
pany had not taken as drastic action 
as they have, I doubt if the company 
could have renewed its $40,000,000 
credit agreement which expires De- 
cember 31, 1954,” Wetmore said. 
“We believe the management has 
made a move in the right direction 
and we are behind them.” 


Big Game Harvest Urged 
To Save Range for Cattle 


As an answer to Montana’s big 
game population problems, which 
have become of major concern to 
cattle growers as well as sportsmen, 
the Montana Fish and Game Law 
Codification Committee recommended 
the enactment next year of state leg- 
islation to provide “flexible” big game 
harvests. 

Aimed principally at deer and an- 
telope problems, revisions proposed 
by the study committee would em- 
power the State Fish and Game Com- 
mission to open general antelope and 
deer seasons and give free hunting 
permits to residents in certain areas. 


Cattlemen’s Convention 
To Stress Beef Promotion 


Improvement of the beef industry's 
relations with consumers through the 
beef promotion and educational cam- 
paign will be a major objective of the 
annual convention of the California 
Cattlemen’s Association December 6-8 
in Sacramento. 

Douglas Allan of James Allan & 
Sons, San Francisco, will be among 
speakers serving on a beef promotiot 
discussion panel. 
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Congress Urged to Force 
ahy Repeal of Special State 


‘smajo} Taxes on ‘Foreign’ Trucks 

3ank of ; 

i. & Action by Congress to force repeal 

rection of special state taxes on out-of-state 
n ; 

trucks was recommended this week 


houses : é P 

: mee by the American Trucking Associa- 
tions, Inc., in a statement filed with 

to 8 the House Interstate Commerce Com- 
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banks} study of third-structure taxes, such as 
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motor carriers, to determine whether 

n a talk 
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: The statement urged that Congress 

seve find such taxes do disrupt interstate MAKES YOUR CHRISTMAS HAMS 

bout 39) commerce and that states applying the FAVORITES FOR YEAR-ROUND EATING 
debt on} t#Xes be requested to discontinue the NEVERFAIL, the original spiced cure, pro- 
ut $13, practice. In instances in which states duces a rich, full-bodied flavor, different 
he high continue to, or hereafter, apply third- from all other hams. In addition, the 
Novem ‘Structure taxes to out-of-state motor natural spices ae ecogeetanis have anti- 
300,000,| Vehicles, the trucking group recom- “The Men Vou Kaew” ee es ae 


proved by recent independ- 
ent research studies. Send 
for complete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE 
CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 


ie com-| mended, they should be deprived of 
c action| federal highway aid. 

ompany Unless Congress acts, the ATA said, 
000,000 the growing interstate dispute over 
‘res De-| the breakdown in tax reciprocity will 
. all “upset the national distribution pat- 
ent he tern.” New York’s ton-mile tax was 
lirection criticized as well as the Ohio tax. 
Under the ATA _ recommendations, 
both states would have to lift their 
special taxes or forfeit federal high- errno ga a 





- IN CANADA: H. J. MAYER & SONS CO. 
The Founder of H. J. Mayer & Sons Co,, inc. (Canada) Limited, WINDSOR, ONTARIO 
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ortsmen, Directors of Burns & Co., Ltd., 
me Law] meeting in Montreal, declared extra 
nmendedj dividends on classes A and B shares 
state leg-} along with quarterly dividends on 
big game} both classes for the entire year 1955. 
Directors announced declarations of 





and an-}| $1.50 plus an extra of 50c per share S BLACK HAWK 
proposed} on class A and 50c plus an extra of \\ 
nuld em-| 50c on class B, payable January 29, M = ATS 





me Com-| to shareholders of record January 8. FROM THE LAND O'CORN 
lope and] Three quarterly dividends also were 
hunting], announced of 50c each on class A mee 
in areas.| and class B shares, payable April 29, 
1955, July 29, 1955, and October 
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nm —_ | Sucher Employes Get Bonus Sie cneniny * a ae te 

industry's More than $150,000 has been dis- = a xa” x30" 
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yal cam- ‘ ‘ a ~ Smokesticks . . . Shroud 

Sucher Packing Co., Dayton, in a SA Pins. . . Fiank Spreaders 
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Allan & Arthur Beerman, Sucher board 
be Sal chairman, presented the checks dur- PR UCTS COMPANY 
promoue'| ing a dinner for employes and their 1250 N. STONE STREET, CHICAGO 10, ILL. : SU perior 7-6707 


families at Dayton’s Biltmore Hotel, 
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ELECTION RESULTS and local deer-hunting 
prospects shared the interest of Adlai Stev- 
enson during recent Moore County Demo- 


cratic Victory Ball at Pinehurst, N. C. 
Shown greeting the Democratic party leader 
is Silas O. Nicholson, head of the beef de- 
partment of Frosty Morn Meats, Inc., Kin- 
ston, N. C. Stevenson was the guest of 
his brother-in-law, Ernest Ives, at Southern 
Pines. 





Oscar Mayer Marks 35th 
Year of Madison Plant 


Oscar Mayer & Co., celebrated the 
35th anniversary of its Madison plant 
recently at a luncheon attended by 
Oscar G. Mayer, president, and 18 
men who started with the plant in 
1919. Oscar G. Mayer, jr., execu- 
tive vice president, was host. ADOLPH 
C. Boz, the first Madison plant man- 
ager and now vice president of 
planning and engineering, and FRep 
P, GUNKEL, vice president and hog 
procurement manager, were 
13 of the guests who still are 
in the firm. Others are: Leo Brirp, 
CLARENCE M. FosrE, Kari LANG: 
EvaL B. STEPHENSON, JOHN Osipow- 
1cZ, JOHN BEYLER, Davw LincicuM, 
ALFRED T. WALLER, WALTER N. 
PETERSON, MICHAEL LYNCH and FRED 
KNEUBUHLER. 


Swift Quits Using Omaha 
Packing as Buying Point 


among 
active 


Swift & Company has discontinued 
its use of the Omaha Packing Co. 
property at 23rd and Halsted sts., 
Chicago, as a minor livestock buying 
point for direct shipments and will 
offer the property for sale, the com- 
pany announced this week. The prop- 
erty consists of about an acre of land, 
a sheep house and livestock pens. 
Fire many years ago destroyed much 
of the Omaha Packing Co. plant, 
which is outside the stockvards, and 
it was not rebuilt. 
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The Meat Trail... 


PLANTS 

Shaw Packing Co., Inc., Grenada, 
Miss., has awarded a contract to Moss 
Brothers Construction Co., Grenada, 
for the construction of a new 130 
x 96 ft. plant. The firm, which 
started operations on a small scale 
in Grenada in 1949, recently was in- 
corporated at $150,000 capital stock. 
The new plant will employ 50 to 80 
workers. Cattle, hogs and chickens 
will be slaughtered. 


Hoffman Beef Co., Hooksett, N. H., 
has opened a new retail outlet in 
Somersworth, N. H., featuring pack- 
aged and wrapped home freezer cuts. 
The firm, which specializes in heavy 
western beef, also has stores in Hooks- 
ett. and Manchester. “Direct from 
packer to consumer” is the company 
slogan. Frep H. HorrMan is founder 
and owner. 


F. B. Purnell Sausage Co., Louis- 
ville, Ky., has been granted a charter 
of incorporation listing 3,500 shares 
of common stock at $60,000 and 600 
shares preferred at $100 par value. 
Incorporators are F. B. PURNELL, 
ROBERT PURNELL and F. B. PURNELL, 
yr., all of Louisville. 

George Schaefer & Sons, Inc., New 
York City meat and poultry hotel 
supply house, has changed ownership 
upon the retirement af GrorGe and 
Haroip SCHAEFER, sons of the found- 
er. The company was established in 








1885. New owners are Frep C. 
THoMsoN, who has been associated 
with the firm since 1923 as comptroller 
and one of its principals, and ERNest 
Rorw and Josern F. Mepine, both 
former employes. Thomson has been 
named president. New vice president 
is Roth, an employe of the company 
since 1927 and its buyer since 1933. 
Medine, who was in charge of sales, 
has been named secretary and treasur- 
er. He joined the firm in 1947, 

Town and Country Packing Co., 
Inc., Mesa, Ariz., which began opera- 
tions last January, has opened its sec- 
ond plant in Mesa, WALLY Suppury, 
operations superintendent, announced. 
Don FELLER will manage the new 
plant. 

The Puritian Beef Co., Philadel- 
phia, listing STANLEY MELROSE and 
MARTIN PRESSMAN as owners, applied 
for a certificate of authority to con- 
duct a wholesale meat business. 


Madison Processing Plant has been 
opened in Madison, Neb., by BiLt 
Test to do custom butchering, cutting, 
wrapping, freezing and smoking. 

An open house to dedicate a 5,000- 
sq.-ft. addition to the Swift & Com- 
pany sales unit in Charlotte, N. C., 
was held recently. W. A. GRAVELY, 
manager, said the addition, built so 
a second floor can be added later, 
will provide a dry storage area, new 
women’s dressing rooms and other 








GERMAN MEAT PROCESSING study group sponsored by Foreign Operations Adminis- 
tration is shown with industry leaders and MIB officials during recent Boston visit. Left 
to right are: Hyman Karp, chairman of the board, New England Wholesale Meat Dealers 


Association; Edmund Lersch, head of the German Meat Procurement Administration; 
Joseph Karp, president, lowa Beef Co., Inc.; Heinrich Rievel, director of the German 
Institute of Bacteriology, Chemistry & Meat Technology; Dr. Spencer K. Nelson, MIB; 
Hans Olaf Erstling, interpreter; Aaron Lampert, treasurer of Lampert Beef Co.; Max 
Bicker, chief of the German Ministry of Food Agriculture; R. F. Murphy, MIB; David 
Eostein, presideat of David Epstein Co., and Milton Berger, vice president, New England 


Provision Co. 


31 











facilities. Swift also has improved 
the existing structure by adding three 
stainless stee] smoke ovens, a dry salt 
cooler and a freezer room. The sales 
unit, which has 103 employes, now 
has facilities for processing a full line 
of table-ready meats with the excep- 
tion of smoked hams. 


CHARLES BAKER, owner of Baker’s 
Boneless Beef Co., Henderson, Ky., 
has purchased a building at Fifth 
and Water sts., Henderson, to house 
his growing business. Present quar- 
ters of the firm at 625 S. Main st. will 
be expanded and converted into a 
frozen food plant by Baker, who 
plans to install home freezers as well 
as service them with food. 


South Side Market & Packaging 
Plant, Council Bluffs, Iowa, opened 
recently under the management of 
Joun StetMa. The firm will specialize 
in custom killing and will market baby 
beef and sausage under the slogan, 
“Meat from the Heart of the Corn 
Belt.” 


Fullers Wholesale Meats, Inc., has 
been incorporated in Philadelphia, 
with the law firm of Weiner and 
Eilberg handling the necessary de- 
tails for the new wholesale meat 
company. 


An explosion at Reitz Meat Prod- 
ucts Co., Kansas City, Mo., caused 
damage estimated at $100,000. Six 
men were injured by the blast which 
was attributed to an accumulation of 
natural gas. The sausage-making sec- 
tion of the plant was destroyed, but 
other operations were able to con- 
tinue as usual, according to Harry 
ReEITz, one of the owners. 


A. W. Sartor and ALBERT LoNnc, 
partners, have formed La Harpe Meat 
Supply Co., La Harpe, II. 


DEATHS 


Josepn C. Peyton, 78, founder of 
Peyton Packing Co., El Paso, Texas, 
died at his home recently. He started 
in the meat business with a small re- 
tail market and in 1917 established 
the packing firm. Peyton sold his in- 
terest in the business to L. F. MILes, 
SetH CHavuvet and H. B. Harris 
in 1944 and served the company in 
an advisory capacity. Active in El 
Paso civic affairs, he supported the 
annual Southwestern Livestock Show 
and was a director of the Texas and 
Pacific Railroad and the Texas In- 
dustrial Conference. 

Norspert L. HorMann, 64, vice 
president of The Hofmann Packing 
Co., Inc,, Syracuse, N. Y., died No- 
vember 24. The son of Avucust C. 


32 


HorMANN, founder of the company, 
he had been associated with the firm 
since 1910. He is survived by his 
wife, ADA, and a brother, A. C., who 
is president of the company. 


ALLEN B, CHATTERTON, who served 
for more than 25 years as an execu- 
tive of Figge & Hutwelker Co., Inc., 
New York City, died November 30 
in Paramus, N. J. He was treasurer 
of the Eastern Meat Packers Associa- 
tion for many years and also was ac- 
tive in NIMPA. 


CHARLES E. HANDLEY, 80, head of 
the communications department of 
the Swift & Company plant at Na- 
tional Stock Yards, Ill., for 35 years, 
died recently of a heart ailment. He 
had been living in Manitou Springs, 
Colo., since his retirement 15 years 
ago. 


JOBS 


A. B. (Bart) Rosrnson, assistant 
manager of the beef division at the 
Chicago plant of Wilson & Co., Inc., 
has been transferred to the Wilson 
plant at Denver to take charge of the 
beef operations there. Robinson be- 
gan his service with the firm 15 years 
ago in Oklahoma City. 


The appointment of L. C.. Har- 
BACK as sales manager of Schweigert 
Meat Co., Minneapolis, was an- 
nounced by Ray C, ScHWEIGERT, 
president. Harback, a 28-year veteran 


of Cudahy Packing Co., was sales 
manager of Cudahy’s Minneapolis 
branch prior to his appointment. 


TRAILMARKS 


The retirement of R. J. Hurt as 
district manager of Armour and Com- 
pany at Charlotte, N.C., and appoint- 
ment of J. A. Hiccrns, former assist- 
ant manager, as his successor was 
announced by J. R. HERNDON, gen- 
eral branch house manager, at a din- 
ner party honoring Hurt. Higgins’ 
successor as assistant district manager 
is W. B. JOHNsON, formerly assistant 
district manager at Hartford, Conn. 
Hurt, who joined Armour in 1915, 
was presented with a new automo- 
bile. 


More than 500 persons attended the 
formal opening of Atlantic Packing 
Co. in its Atlantic City building re- 
cently acquired from Cudahy Pack- 
ing Co. Tom REED, general manager, 
and Haro_p WILLIAMS, office man- 
ager, welcomed the visitors. 


Best wishes for success in his new 
packinghouse venture in Albany, 
N. Y., were extended to WiLson C. 
Copiinc by Freperick M. Tosin, 
president of Tobin Packing Co., Inc., 
in a company statement following 
Codling’s resignation as a Tobin di- 
rector and vice president. Codling 
has bought the Louis Newhof & Son 
plant and will run it as Codling 





GRAND CHAMPION HOG at Eastern National Livestock Show was bought for $3 a pound 





by Corkran, Hill & Co., Baltimore, along with a large number of other show hogs and live- 
stock. The champion, a 215-lb. Yorkshire, was raised at Blakefield Farms, Queenstown, Md., 
by Guy E. Harmon, farm manager. Shown with prize purchase are (I. to r.): E. C. Sedberry, 
general manager of Corkran, Hill; G. P. Aspinwall, provisions department; O. H. Walker, 
livestock buyer, and E. Levison, head hog buyer. 
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Packing Co. Tobin said Codling, who 
had been on leave of absence and 
semi-active for more than a year, will 
go on pensioned retirement. The 
statement paid tribute to Codling for 
serving “with great distinction” for 
more than 26 years as manager of 
Tobin’s Albany plant. Tobin said it 
is company policy to retire employes 
at the age of 65, and the same policy 
will be in effect for executives when 
trained replacements can be made. 


J. H. Petersen, president of the 
brokerage firm of Petersen-Priceman, 
Inc., with offices in Chicago and Phil- 
adelphia, announced the resignation 
of Inv PricEMAN as of November 30 
and the appointment of W. RoBert- 
SON as secretary-treasurer and head 
of the Philadelphia office. Priceman 
will be associated with Excel Packing 


Co., Wichita, Kan. 


Earve J. (Jim) CRONKHITE, who 
served as chief of the livestock and 
poultry operations branch of USDA 
for the last 12 years, retired re- 
cently after 44 years of association 
with the meat packing industry. He 
served as chairman of the canned 
meat advisory committee and a mem- 
ber of the War Meat Board during 
World War II. He also was adminis- 
trator of war food orders covering 
meats and meat food products dur- 
ing the closing periods of such orders. 
Cronkhite and his wife plan to spend 
the winter in California with their 
son and then return to their home 
in West Lebanon, Ind. 


Exvon E. Retzer, a Wilson & Co. 
food technologist for the past 15 
years, has accepted a position with 
the Instituto Mexicano de Investiga- 
ciones Tecnologicas in Mexico City. 
Retzer, who served as Wilson’s tech- 
nical director in Sao Paulo, Brazil. 
from 1947-50, will assist in the devel- 
opment of Mexico’s industry. The 
Mexican institute was established by 


the Armour Research Foundation of 
the Illinois Institute of Technology, 
Chicago. The project is being con- 
ducted under a Foreign Operations 
Administration contract. 

Cuar.es H. FENsKE, general trans- 
portation manager at Oscar Mayer 
& Co., Madison, Wis., has been 
named chairman of Madison’s_ ob- 
servance of “Safe Driving Day” on 
December 15, Goal of communities 
throughout the nation on that day 
will be to go through a 24-hour pe- 
riod completely free of traffic acci- 
dents. 

ARNOLD A. Brown, Philadelphia 
district manager of Geo. A. Hormel 
& Co., is scheduled to talk on “Selling 
is My Business” at the January 16th 
meeting of the Guild of Professional 
Photographers in Philadelphia. 


W. F. McLean, president of Can- 
ada Packers, Ltd., Toronto, has been 
elected a director of the Canadian 
Bank of Commerce. 


C. P. Patreson retired recently 
after 36 years as manager of the Ar- 
mour and Company branch at Ashe- 
ville, N.C. His successor is B. L. 
Prince, formerly of Spartanburg, S.C. 


Sixteen employes of the Wilson & 
Co. Chattanooga plant were present- 
ed with service awards by W1ILLiaAM 
T. GREENE, general manager, at a 
dinner honoring them. Employes 
with more than 35 years of service 
are: J. PeLorsky, W. T. GREENE, ]. 
M. Carson, H. I, McBripe and R. 
SCHLACK, 

Bert SIcANoFF, chairman of the 
“Hides for Israel” Committee has an- 
nounced the addition of nine repre- 
sentatives of the hide industry to the 
committee. They are SAM HALPERT, 
Philadelphia; Jon Hamer, Mount 
Pleasant, Mich.; Sam Hopces, Boston; 
A. H. Levitan, San Francisco; L. G. 
MINNER, St. Louis; LESTER ROBERTs, 








ait anni 


STONE AND STEEL are melding rapidly as workmen rush completion of new headquarters 
building of American National Cattlemen's Association in Denver, first permanent home of 
the 57-year-old association. Photo shows artist's conception of new 6,000 sq. ft. building. 


‘pletion is set for early January. 
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Houston; Paut Simons, Boston; 
Harry L. Sutton, Boston, and 
RaLpu Van Hoven, St. Paul. 

The North Carolina Meat Packers 
Association, Inc., Kinston, has been 
granted a charter of incorporation by 
the secretary of state. Incorporators 
were C, A. Bowman, Hickory Pack- 
ing Co., Hickory; V. H. Bone, sales 
manager, Carolina Packers, Inc., 
Smithfield, and W. M. Exvttiort, 
president, White Packing Co., Salis- 
bury. 

Joun Monincer of the American 
Meat Institute will address the Janu- 
ary 11 meeting of the Purchasing 
Agents Association of Central Iowa 
at Des Moines. He will discuss the 
meat industry as it is today, its future 
and its importance to Iowa and the 
nation. 


F. E. Carney, formerly manager 
of industrial relations for Fred 
Rueping Leather Co., Fond Du Lac, 
Wis., has been named vice president 
in charge of personnel and industrial 
relations. 


DanirEL F, Hassett, an Armour 
and Company employe since 1916, 
has retired as head of the provision 
department at the Philadelphia 
branch. 


Joun Corsetr of Sycamore, Ga., 
is the new president of the Georgia 
Frozen Food Locker Association. 
Georgia has about 150 locker plants. 





"Who's Who in Meat" 
for the 
Greater New York Area 


Lists firm names, addresses, prin- 
cipals, commodities, telephone 
and teletype numbers for the fol- 
lowing types of organizations op- 
erating in the area: 

Associations, Unions, Publications, 
Brokers, Chain Stores, Hotel Sup- 
ply Houses, Processors, Render- 
ers, Slaughterers, Air Lines, Rail- 
roads, Truckers, Wholesalers, Cold 
Storage Warehouses, Hotels, Res- 
taurants, Accountants, Theatre 
Ticket Services and suppliers of 
packinghouse equipment such as 
barrels, branders, casings, equip- 
ment and overhead rails, saws, 
scales, etc. : 

The 1954 edition of the 132-page 
book, published by The New 
York Council of Wholesale Meat 
Dealers, Inc., is available at $5 
a copy from the Book Depart- 
ment, The National Provisioner, 
15 West Huron st., Chicago 10, 
Ill. 
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All ATMOS Smokehouses are en- in 
gineered to your exacting re- 
quirements . . . our long experi- 
ence is your guarantee of com- bi 
plete smokehouse satisfaction. bi 
Complete smokehouse building is 
blueprints and engineering ser- 1S 
vice. When ogi the best, re 
bett | ATMOS! . ° 
ennclines For an engineered Survey of your Smokehouse needs, call or write: Pa 
he 
All inquiries from outside the U.S. should be addressed to appropriate representative — bi 
Canadian Inquiries to: 
FORT ENGINEERING & SALES LTD. th 
PHONE EASTGATE 7-4240 1971 Tansley St., Montreal, Canada (Cherrier 2166) SC 
"i @) R ve re) R A y 3 l re) N European Inquiries to: P 
MITTELHAUSER & WALTER, Hamburg 4,W. Germany Pp! 
1215 W. FULLERTON AVE. e CHICAGO 14, ILLINOIS 7: 
SE 
South, Central and Latin American Inquires to: al 
GRIFFITH LABORATORIES S. A., 37 Empire St., Newark 5, N. J. 
W 
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PHOTO SHOWS two operators beginning the pumping cycle on each scale. 





ON 


Operations 





Woman at right sets electronic control. 


Electronics Takes Guesswork Out of Pumping 


ETTER HAMS are now being 
shipped to the customers of 
Wilson & Co., Inc., Chicago, 
due to the recent development of a 
semi-automatic ham pumping scale. 

For many years packers have been 
aware of the advantages of curing 
hams by the artery injection method. 

In the former method, this process 
was performed by experienced oper- 
ators who had learned to gauge the 
duration of the pumping cycle by 
observing the rate of growth, or swell- 
ing, of the ham. 

This method produced fair results, 
but it required trained operators and 
resulted in some rejection of the fin- 
ished product. If too little solution 
remained in the ham, it spoiled while 
curing; too much solution, and the 
ham would be excessively salty or 
briny to the taste. 

This lack of quality control initiated 
the development of mechanical-type 
scales on which an operator could 
place the ham while it was being 
pumped. He was then able to ob- 
serve its initial, or green weight, and 
also the weight of the solution which 
was being added. 

However, since the hams varied in 
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By D. R. ACKLIN 


green weight and due to the fact that 
the correct amount of solution to be 
added was a percentage of this green 
weight, it was necessary for the 
operator to make certain mental cal- 
culations to arrive at the correct 
pumped weight of the ham. Yet it 
was never possible to eliminate human 
error in this operation, even though 
logarithmic-type scale charts and 
mechanical computing devices were 
available to the operator. 

Wilson & Co. realized that if quality 
was to be controlled without loss of 
production, the introduction of a semi- 
automatic ham pumping scale would 
be the answer to these problems. 
Accordingly, they developed a proto- 
type of a scale which would fulfill the 
necessary requirements. From_ this 
basic model, Toledo Scale Co. engi- 
neers designed a new Model 9640 
artery pumping scale which effectively 
eliminates all guesswork and mental 
computations on the part of the 
operator. 

The operator does not read the 
scale or make any decisions as to 
cut-off. As many as 32 different pickle 
solution percentages, from 4 per cent 
to 20 per cent, can be used—by either 


the single or double artery method of 
pumping. 

Pumping is fully automatic, and 
changing from the single to the double 
artery method is done quickly and 
easily by the operator. Push-button 
operation starts the pumping cycle 
and electronic controls stop the pump- 
ing when the desired percentage has 
been added. 

The scale is furnished with two 
pickling solution needles, two hoses, 
two valves, grid platform, hose sup- 
port rack, splash guard and operating 
station and electronic controller. 

The operator simply inserts a pickle 
solution needle into the ham artery 
and closes the special needle clamp. 
He then pushes the “Start” button on 
the operating-indicating station which 
is normally located at eve level to the 
right of the scale. 

Immediately the automatic pump- 
ing action begins; it continues until 
the proper percentage—by weight—of 
pickle solution is attained. The per- 
centage is pre-selected at the elec- 
tronic counter and requires no further 
attention, except when a percentage 
change is desired. 

A solenoid-controlled valve shuts 
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off the pump and a “Pumped” pilot 
light indicates the cycle is completed. 
At normal pumping pressures of 50 
to 60 psi., a 15- to 20-lb. ham re- 
quires approximately eight seconds 
pumping time. During this period the 
operator cannot touch the ham, scale 
or the pumping needle and hose. 

To utilize this potential time loss, 
a dual set of control valves, hoses and 
pumping needles was installed into 
the scale design. While one needle 
and valve assembly is being used to 
pump a ham on the scale, the idle 
assembly can be connected to the next 
ham to be pumped. 


Double (or split) artery pumping is 


accomplished by the operator remov- 
ing the needle from one artery and re- 
inserting it in the other artery when 
the “Half Pumped” signal lights up. 
The pumping cycle is temporarily 
halted at this point; a mere pressing 
of the “start” button continues the 
pumping cycle, which proceeds the 
same as the single method. 

The operating-indicating station has 
special “Interrupt” and “Reset” but- 
tons for emergency use, so that com- 
plete control of the process is always 
assured. 

Exteriors of the scale and operating- 
indicating station are coated with 
aluminum finish to prevent corrosion. 
The grid platform, hose support rack, 


More and more meat 


splash guard, pivots and bearings are 
of stainless steel. 

Pumping is automatically controlled 
to within % of 1 per cent dial capacity 
and the scale processes hams within 
weight range of 6 to 40 Ibs. Normal 
current is 115-volt, 60-cycle A.C. 

It is usually found expedient to 
install the electronic controller in a 
place removed from the corrosive con- 
ditions normally encountered in cur- 
ing rooms. 

This scale generally can be set up 
to utilize existing facilities and pump- 
ing lines. The user mounts valves 
and installs his own piping and pro- 
vides suitable wiring and conduit be- 
tween units; about 10 wires are con- 
nected to the electronic controller 
from the scale. 

There are now six of these scales 
being used at Wilson & Co. Produc- 
tion rates are 8 to 10 seconds to pump 
a 10- to 15-Ib. ham, averaging 100 
to 125 hams per hour per scale. It 
takes about two weeks to train an 
operator to use the scale. 

The design of the scale has been 
carefully worked out to hold main- 
tenance and stoppages to a minimum. 
The first scale was installed at Wilson 
in January, 1953. The only main- 
tenance required since that time has 
been to replace a worn out electronic 
tube, which is to be expected in the 


use of any electronic device. A main- 
tenance man can be trained easily to 
replace defective tubes, and the down 
time averages about 30 minutes. These 
tube replacements have been aver- 
aging about one per month per scale. 

Besides Wilson & Co., Henry 
Fischer Packing Co., Louisville, Ky., 
and Oscar Mayer & Co., Madison, 
Wis., among others, are finding suc- 
cess through better quality control in 
using this scale. 

Oscar Mayer & Co. has made ex- 
tensive laboratory tests to check the 
degree of quality control obtained, 
and has found it to be consistently 
higher than that of any other known 
system of ham pumping. 


Packers Slate Exhibits 
For Wholesalers’ Meeting 


Several packers will be among ex- 
hibitors at the 49th annual conven- 
tion of the National-American Whole- 
sale Grocers’ Association February 
15-18 in Chicago, Ralph Johnson, 
executive vice president, announced. 

The list of exhibitors includes Ar- 
mour and Company, Swift & Com- 
pany, Geo. A. Hormel & Co., Wilson 
& Co., Inc., and Rival Packing Co. 
The convention will open with a spe- 
cial luncheon in honor of exhibitors 
and sponsors. 


packers 


are using Clintose because... 


¥v Clintose 
v Clintose 
¥ Clintose 


@ CLINTOSE insures the fixation of the 
desired red meat pigments, thus devel- 
oping an appetizing natural color in 
various sausage items, wieners, hams, 


and other processed pork products. 


Enhances Flavor 
Preserves Color 
Retains Moisture 








Technical Service in connection with your 
specific problems is available upon request. 


CLINTON FOODS INC. 


*CLINTOSE is refined dextrose, a 
registered trademark by Clinton 


Foods Ine. 


CORN PROCESSING DIVISION 


CLINTON, IOWA 


SAUSAGE 
WIENERS - PRESSED MEATS 
LUNCHEON MEATS 
LIQUID SUGAR PICKLE 
SPICE MIXES 


- BOLOGNA 
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money you're losing through shrinkage 


Batavia Bodies cost more to build but less to id b 
own. That’s because a superbly built Batavia wou uy a 


protects you against loss — from shrinkage, dis- 
coloration, excessive trimming, loss of grade. 


Meat delivered in a Batavia Body arrives in 
top condition, and in top style, too, for these 
are today’s most beautiful bodies. Write today 


for a Batavia representative to call. On a dollar 


and cents basis he can show you why Batavia Pes ‘GER TED BO 
costs least of all to own. ee A D ® 
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Life begins at 40 
... and when life A? 
begins quality ends ‘\ 


é 


/ 


BATAVIA 
BODIES 


BATAVIA BODY COMPANY 
BATAVIA, ILLINOIS 
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Small Business Has Big 
Role, C. of C. Study Says 
Small business, contrary to widely- 
held opinion, is becoming increasingly 
important to the U.S. economy, the 
Chamber of Commerce of the United 
States reported in a new study, “Small 
Business: Its Role and Problems.” The 
Chamber said that big and small busi- 
nesses are usually not competitive, 
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INCREAGE SHELF LIFE 


VACUUM PACKAGE MEATS 
WITH FRESHNESS, 
FLAVOR AND MOISTURE 
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Write for 
new color brochure. 





AUTOMATIC 
CAMPBELL WRAPPER 


VACUUM PACKAGE table-ready meats, 


bacon and chops with fabulous new savings in 
time, labor and materials! 


Field proven and approved by America’s leading pack- 
ers, the new Campbell VACUUM PACK meat wrapper 
has revolutionized the packaging of self-service trans- 
parent meat packs. High speed continuous feed operation 
greatly increases unit production, and machine provides 
absolute vacuum sealing with savings up to 50% on 
packaging materials as no large over-laps or double 
wraps are necessary — no trays or stiffeners required 
unless desired! Machine cuts labor costs to a minimum 
too, as only one person is required for operation. 

Wraps regular or irregular shaped meat cuts or packs 
with equal ease and speed, and simplified adjustments 
require minimum down-time for size change-over. Ma- 
chine accurately positions label design of pre-printed 
wrap material or separately attached labels. 

Plan now to increase your sales with self-selling prod- 
ucts vacuum packaged by the Campbell Wrapper — It 
seals flavor, freshness and moisture in — eliminates 
shrinkage, reduces spoilage and wins thousands of new 
users to your brand name. 


W ervt e 


Manufacturers o 


lominot< s, Sheeters, Roll Winders, Pack 


Tissue Converting Units. 





New York office: 55 West 42nd St. 





but complementary. 

In 1947, almost 75 per cent of all 
firms had fewer than four employes 
and only 5 per cent had 20 or more, 
the Chamber said. Although a high 
portion of resources are in large firms, 
corporations with assets of $250,000 
or less had resources totalling $29,- 
000,000,000. 

“The ability to experiment, to adapt 
and to change is one reason why the 
small business is so important to the 
economy as a whole,” the Chamber 
said. 

The Chamber listed the chief prob- 
lems of small business as: 1) Inefficient 
and incompetent management. The 
high rate of failure among small 
businesses is traced largely to this 
cause. 2) Tax policies. High corporate 
personal income taxes restrict business 
growth, thereby penalizing efficiency. 
They are especially harmful in pre- 
venting the expansion of small busi- 
nesses. 

The government can best help 
small business, not through special 
privileges, but by maintaining condi- 
tions which stimulate business in gen- 
eral, the Chamber asserted. 
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NEW PHARMACEUTICAL product that 
creates outlet for packinghouse by-products 
is Xiphisternal cartilage, exhibited in sterile 
container by W. B. McKissick, Armour Lab- 
oratories, Kankakee, Ill., Developed by this 
pharmaceutical house for use in plastic sur- 
gery, product is made from chest bone of 
young cattle. Cartilage disintegrates as 
human body takes over mending function. 
Armour Laboratories is interested in procur- 
ing raw material from meat packers. 
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| STORE with CITY PRODUCTS 


NATION-WIDE 








PRODUCERS 





USE THESE STRATEGICALLY 
LOCATED WAREHOUSES 


CLEVELAND, OHIO 
FEDERAL COLD STORAGE CO 
COLUMBUS, OHIO 
FEDERAL COLD STORAGE CO 
DECATUR, ILL. 
POLAR SERVICE COMPANY 
GALVESTON, TEXAS 
GALVESTON ICE AND COLD STORAGE CO 
HORNELL, N. Y. 
CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. 
SEABOARD TERMINAL & REFRIG. CO 


KANSAS CITY, KANS. 
FEDERAL COLD STORAGE CO 
NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 
PHOENIX, ARIZONA 


CRYSTAL ICE & COLD STORAGE CO 
(Two Warehouses) 


PITTSBURGH, PENNA. 
FEDERAL COLD STORAGE CO 


ST. LOUIS, MO. 
FEDERAL COLD STORAGE CO 





























STORAGE DIVISIONS 


VITAL Mm... 
CITY PRODUCTS 


COLD STORAGE WAREHOUSES 











ST. LOUIS, MO. 

MOUND CITY ICE & COLD STORAGE CO 
SIOUX CITY, IOWA 

FRANK PILLEY & SONS, INC 
SPRINGFIELD, MO. 


SPRINGFIELD ICE & REFRIGERATING CO 
(Two Warehouses) 


TUCSON, ARIZONA 
ARIZONA ICE & COLD STORAGE CO 
TULSA, OKLA. 


TULSA COLD STORAGE CO. 


CONSUMERS 











GENERAL OFFICES: CITY PRODUCTS CORPORATION, 33 S. CLARK STREET, CHICAGO 3, ILLINOIS 
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BETTER 
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BOOSTS SALES 
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CEBICURE 


New Facts about CEBICURE and CEBITATE 


Millions of pounds of cooked, cured sausage products with 
better, longer lasting cure-color and protection against 
color-fade are being produced weekly—by using CEBICURE 
or CEBITATE. ... Many processors find that CEBITATE speeds 
the development of uniform pink color and minimizes 
discoloration in corned beef. The use of CEBITATE in corned 
beef curing pickles now is approved by the M.I.B... . 
Current tests with primal cuts show that CeBiTaTE provides 
for an earlier development of a more uniform cure-color. 


Other Important Advantages 
of CEBICURE and CEBITATE 


1. Cut production costs by reducing curing time and elimi- 
nating need for precuring in many cases. 


2. Make meat products look more appetizing—sell faster. 


Research and Production 
for the Nation’s Health 


CEBITATE 


3. Guard against costly losses by retarding color-fade 
during storage. 

4. Designed especially for use in curing meat products. 
Dissolve readily in cold water and adapt easily to 
existing procedures and equipment. 

SUPPLIED in convenient avoirdupois packages. Shipped 

with transportation prepaid from conveniently located 

stock points, 


SEND FOR THIS FREE NEW BOOKLET 
A Handy Reference Guide for Meat Processors 
provides up-to-date procedures for using 
CepicurRE and Cepirate, plus the kind of 
information most often needed in meat 
processing. Included are time-saving tables, 
Outlines on how to identify and eliminate 
different types of bacteria and molds in 
Sausages, together with many other subjects. 
For free copy, please address Dept. ME-11. 


7 © Op Sa On | Gar. am Or 0 Pre Bren 
Manufacturing Chemists 


RAHWAY, NEW JERSEY 
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95 Years of Progress 


Through four generations, old line 


Ohio plant remains in the family 


PANNING four generations, the Waldock family has 

been in the meat business in Sandusky, Ohio for 95 
years. To celebrate the family management of a_pro- 
gressive enterprise, the Waldock Packing Co. recently 
held an open house to which were invited over 600 cus- 
tomers. Highpoint of the plant tour was a visit to the 
firm’s recently completed packaging room. A complete 
line of prepackage items was on display. 

In keeping with its tradition of being a “beef house,” 
the firm’s cooler held 380 head of blue ribbon cattle 
which were bought throughout Ohio. 

In 1861 Fredrick David Waldock, a Welsh immigrant, 
set up a butchering operation at the Seven Mile House 
on the outskirts of the city. In 1890 the business passed 
to Wm. A. Waldock, father of Fred P. and Wm. L. While 
the business expanded, its nature remained basically a 
country slaughter operation. 

In 1927 Waldock management took its big step. By 
this time the business had passed to the grandsons, Fred 
P., and William L. The family incorporated its venture 
into the Waldock Packing Co., and acquired a newly 
built but unused plant. To this steel reinforced brick 
and concrete structure, erected originally as a chemical 
plant, the firm progressively added major additions. In 
1932 it added a new refinery. A sausage kitchen and 
smokehouses were built in 1936. New livestock facilities 





YOUTHFUL guest registers at desk to qualify for door prize. 
Well over 800 visitors toured the plant. 
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INSPECTING prize beef carcasses are Wm. Waldock, sr., Wm. 
Waldock, jr., Ray Reiser, manager, beef sales, and George Ebert, 
cooler salesman. 





CHECKING DISPLAY of smoked hams are Jerry 
Holscher, plant superintendent, and George Loreno, 
smoked meats foreman. 





FOURTH GENERATION Waldocks, Jack, and William, front, kneel 
with youngsters who enjoy soda pop on the house. 
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INCREASED PRODUCTION 





; X 118% to: 





DUPPS COMBINATION 
HOG KILLING OUTFIT 


Would you like to increase your hog killing produc- 
tion from 18 to 31% in 1954 with no increase in labor 
costs? A Dupps Combination Hog Killing Outfit 
can do it for you. It does a better job, faster. We 
can cite you facts and figures on recent installations 
to prove it. 


Let us make a survey of your hog killing operation 
—we'll show you how you can improve your produc- 
tion and profit picture for the 1954 hog killing season. 
You are under no obligation, we’d just like a chance 
to discuss your problem with you and show you what 
we can do. Write us today. 





WRITE US TODAY... —— 


Let us show you HOW you can make 
more the next HOG KILLING SEASON 


»DUPPS 


GERMANTOWN, OHIO 





MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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and cooler additions were added in 
1950. 

Within the past year a new wing 
housing the sausage meats packaging 
operation was constructed. As sup- 
plemental buildings to the main struc- 
ture, the firm has included a new 
garage and a dry storage unit. 

Through the years the manage- 
ment team has welded the original 
fresh meats business into a packing- 
house operation. Currently, under the 
| direction of Fred, president, and Wil- 
| liam, vice president, Waldock handles 
approximately 500 head of cattle and 
1,000 hogs per week. It manufactures 
| about 50,000 Ibs. of sausage per week 
and has a smoked meats volume of 
75,000 Ibs. per week. The firm has 
150 employes. 

While its major market area is 
within a 100 mile radius of the plant, 
which it services through a fleet of 
14 trucks and seven salesmens’ cars, 
it ships prime beef and_ provisions 
to more distant markets. 

Two great grandsons of the founder, 
William, jr., general manager and 
Jack, assistant manager, are learning 
the business in the true Waldock 
tradition of progressive meat packing 
management. The business soon will 
be well launched on its second cen- 
tury of progress. 

8 ® s 


Women Who Ought to Know 
Tell All in ‘Beef Cookery’ 


“Beef Cookery,” the nation’s first 
collection of all-beef recipes, will be 
ready for distribution early in Decem- 
ber, Mrs. John H. Guthrie, Porter- 
ville, Calif., president of the Ameri- 
can National CowBelles, has an- 
nounced. 

The cattlemen’s auxiliary has col- 
lected favorite recipes from hundreds 
of ranch women in all parts of the 
| country. Among them = are the 
favorites of Mrs. Eisenhower and Mrs. 
Nixon and of the wives of other na- 
tional leaders. A special section is 
devoted to the recipes found most 
popular by chefs of major railways, 
famous hotels and restaurants. 

Artistically decorated with the 
brands of cattle producers who helped 
support the project, the book also 
will feature sketches in the western 
motif and several chapters on nutri- 
tional information, buying and prepa- 
ration hints and other topics of gen- 
eral interest about cattle and beef. 

Advance copies may be ordered 
from the secretary of the American 
National CowBelles, Mrs. Clyde Car- 
lisle, Box 1005, Porterville, Calif., at 
$2. CowBelles and beef promotion 
groups throughout «the ‘nation are ex- 
pected to participate in the book’s 
sale and promotion. 
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One of America’s 
largest Can Manutacturers 








CROWN CORK & SEAL COMPANY, INC. 
CROWN CAN DIVISION 


PHILADELPHIA-CHICAGO+ORLANDO;:BALTIMORE 
NEW YORK + BOSTON « ST. LOUIS + SAN FRANCISCO 


Yoo CAN Buy Bele CS 
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End Hot Water Complaints - "Stop see: Fuel tions 
due to OVER-heated water reyes uary 
Install Powers No. 11 Self-operated ES Making hard jobs easy is a regular thing for M & M Meat ‘i 
—. eis booted eater: poste pay } ae Grinders. They quickly and efficiently reduce condemned deve 
back their cost 3 to 6 times a year hd stock, shop fats, bones, and slaughter house offal. Three food 
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Firm Rises to Loggers’ 
Appetites, Hunters’ Bag 


A small business firm that has risen 
to meet unusual requirements of its 
community is Yoncalla Meat Co. of 
Yoncalla, Ore., a small sawmill and 
logging town with a population of 
850 in the southern part of the state. 

Eight years ago C. M. Brice and 
Elmer E. Currier bought the business 
which then consisted of a 10x14 
ft. cooler and a 10-ft. meat case. See- 
ing profit in the hearty appetites of 
loggers, they expanded the firm until 
the operation now includes the pro- 
cessing of cattle, hogs and sheep, a 
locker plant with 480 lockers and a 
wholesale route to Drain, Ore., five 
miles away. 

In addition to domestic cattle, the 
firm processed 100 deer, five elk and 
one moose for local hunters during 
this year’s hunting season in another 
example of adaptability. 

The two-man operation, however, 
has run into trouble, Brice reported. 
Currier is in the hospital with polio, 
paralyzed from the hips down and 
in the right arm and hand, so the 
partners plan to sell the business. 


Plant Maintenance Show 
To Take up Food Factories 


Maintenance of food plants and 
factories will get special attention at 
the next Plant Maintenance & Engi- 
neering Conference at the Interna- 
tional Amphitheatre in Chicago, Jan- 
uary 24-27. 

Two roundtable sessions will be 
devoted exclusively to maintenance in 
food plants. One of the sectional con- 
ferences also has been set aside for a 
discussion of standardization and labor 
measurement in maintenance for the 
process industries. 

Among the topics announced are 
“Sanitation,” “Maintenance Cost Con- 
trol,” “Materials Handling Equipment 
Used in Maintenance,’ ““Work 
Measurement and Work Standards” 
and “Maintenance of Electronic Con- 
trol Equipment.” 

Advance registration tickets may be 
obtained from Clapp & Poliak, Inc., 
341 Madison Av., New York 17, N.Y. 


What’s the Portion Cost? 

An increased awareness on the part 
of smaller hotel operators of the neces- 
sity for cost analysis of food opera- 
tions was noted by food purveyors 
exhibiting at the recent National 
Hotel Exposition in New York City. 
Portion controlled foods of many kinds 
received wide attention at the show, 
with unit serving costs of primary in- 
terest. 
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Account of Canned Meat 
Symposium Available 


Copies of the proceedings of a 
symposium on “Quality and Stability 
of Canned Meats” are being distrib- 
uted without charge to those con- 
cerned with the stability of canned 
meats by the Quartermaster Food 
and Container Institute for the Armed 
Forces, 1819 West Pershing rd., Chi- 
cago 9, Illinois. 

Talks at the symposium covered 
such subjects as: “Chemical and Phys- 
ical Factors Affecting the Thermal 
Resistance of Bacterial Spores;” “Mi- 


croorganisms Associated with the 
Spoilage of Thermal Processed 
Meats;” “The Effect of Processing 
Temperature upon the Rate and Pat- 
tern of Heat Distribution within a 
Can of Beef,” and “Preliminary Ob- 
servations on the Effect of Can Move- 
ment during Thermal Processing.” 
Presentations also explored the pos- 
sibilities of new manufacturing meth- 
ods, including the use of pressurized 
facilities, dielectric heating, continu- 
ous process in conjunction with asep- 
tic canning, intermittent heat treat- 
ment of canned hams and use of 
radiation from fission materials. 








VEAR-EVER 
TRUCKS 

















No. 5462 
Length 34" 
Width 207" 


You can probably think of a hundred and one cases where our 
new small truck can help you speed up your operations. 

Lighter than many a baby carriage, it rolls easily, turns on a 
dime, stores in a minimum of room. It’s husky, too—made from 
a specially developed extra hard aluminum alloy that stands up 
under hard usage, resists dents and gouging. 

You'll like its smooth finish and smart appearance. Welds 
are carefully ground, corners skillfully contoured for easy 
cleaning. Hard rubber wheels in husky swivel casters are 


sturdily mounted at each corner. 


But take a look. See if this new economical Wear-Ever truck 
doesn’t fill a long-felt need in your plant. Just call 
your dealer or send us the coupon below for full 


details. 


Trucks also available in 1000 lb. capacities. 





Height 18 3/16" 
Meat Capacity 225 Ibs. (4.33 cu. ft.) 
Weight 30 Ibs. 


A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 


ie 


KETTLES 


U 


ORUMS 


pee 


TUBS 


D 


y 
TRUCKS 











PANS 
WEAR-tvEp 
Si CONTAINERS 
a +s. Marx 


(_] Send me your catalog 


THE ALUMINUM COOKING UTENSIL COMPANY, INC., 411 WEAR-EVER BLOG., NEW KENSINGTON, PA. 


[_] Have representative see me regarding your trucks 


Fill in, clip to your letterhead and mail today 


Rew eee eee eee eee oe 
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in truck refrigeration it’s 


Becatise even the smoothest looking piece of machinery can 
develop trouble—although Thermo King truck refrigeration has a 
stand-out reputation for solving problems instead of making them— 
the service organization behind it is of greatest importance t 

Your Thermo King sales engineer is always ready, willing 

and able to serve you. He has had many years of experience i 
transport refrigeration. He knows your refrigeration problems and 
how to solve them. When you install Thermo King units you 

will get regular visits from the Thermo King sales engineer. 

And for everyday service on every major truck route in the Unit 
States and Canada, you can call on the network of authorized 
service stations. These mechanics have been factory trained and a 
completely qualified. They are available 24 hours. This outstanding 
nation-wide service organization is your guarantee that your 

pay loads will arrive on schedule and in perfect condition. 


LOOK OVER THERMO KING’S EXCLUSIVE STAND-OUT FEAT 


© Only self-contained, one-piece refrig- 

eration unit that can be installed, 
replaced, serviced by simply removing 
four bolts . . . sliding out unit... no 
cables to disconnect . . . no fuel connec- 
tions .. . no muss or fuss. 


© Hot gas defrost system gives quick 
action. It's fast .. . it's safe. . . it's 
automatic. 


¢ Double duty starter-generator within 
single compact unit. Starting load relief 


device and patented pressure regulating 
valve. eS 


® Counterflow cooling coil especially 
designed: by Thermo King provides 
greater cooling capacity. 


e There's a network of factory trained 
Thermo King service along the Nation's 
principal highways. Quick and efficient 
service for you, made easier by single 
package design. Complete unit can be 
serviced or replaced in minutes. 
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369,561. 
1950-54 LOW WEEK'S KILL: Cattle, 
137,677. 











Holiday Cuts Slaughter, Meat Output 


Another holiday interrupted slaughter and meat packing operations 
last week, resulting in a 17 per cent decline in output from the week 
before and a 1 per cent drop from the same period last year. Cattle 
slaughter and beef production dropped 16 per cent from the previous 
week and about 10 per cent below 1953, while the hog kill fell off 16 
per cent from the week before, but stood 8 per cent larger than a year 
ago. Veal production also declined sharply from the previous week and 
was 10 per cent smaller than for the corresponding holiday week last 
year. Estimated federally inspected slaughter and meat production for 
the week ended November 27, 1954, with comparisons: 


BEEF PORK 
Week ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's il. Ibs. 
November 27, 1954 308 158.9 1,216 166.7 
November 20, 1954 367 188.3 1,452 203.1 
November 28, 1953 342 174.7 1,124 152.1 
VEAL LAMB AND TOTAL 
Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
November 27, 1954 126 14.) 232 10.7 351 
November 20, 1954 . 158 18.5 251 11.3 421 
November 28, 1953 132 16.2 250 ae 354 
1950-54 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; sheep and lambs, 


154,814; Hogs, 641,000; Calves, 55,241; 
AVERAGE WEIGHTS AND YIELDS (LBS.) 


sheep and lambs, 











CATTLE HOGS 
Live Dressed Live Dressed 
November 27, 1954 955 516 243 137 
November 20, 1954 950 513 240 140 
November 28, 1953 966 5i1 237 136 
CALVES SHEEP AND LARD PROD. 
Live Dressed LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
November 27, 1954 215 117 95 45 13.8 40.7 
November 20, 1954 215 117 bL} 45 13.8 47.9 
November 28, 1953 127 123 7 45 15.3 40.7 
LIGHT, MEDIUMWEIGHTS LOSE, HEAVIES GAIN IN VALUE 


(Chicago costs and credits, first two days of the week) 


Light hogs lost part of their posi- 
tive cutting margins and _heavy- 
weights improved during the week, 
while mediumweights fell back into 
the minus side from their slim hold 
on the positive side they won last 














week. Mediumweights cost more 
than the week before. 
———180-220 Ibs. 
Value 
Pet. Price per perewt. Pet. 
live per ewt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams ...12.8 47.2 $ 6.04 8S 8.64 12.9 
NE scbesaces Gee aunt 1.48 2.00 5.6 
Boston butts .... 4.3 30.9 1.33 1.8%) 4.1 
Loins (blade in)..10.2 36.4 3.71 5.31 9.9 
BOGe OURS ..<..:. n . $12.51 $17.84 aan 
Bellies, S.P. ....11.1 39.3 4.36 6.21 9.6 
CS SS eee ews ay 2.1 
ME RCM 6680000, «xs ae era tie 3.2 
0 er 1.7 9.4 16 24 1.7 
PA: Speer 2.3 12.9 30 42 2.2 
P.S. lard, 
| i: 14.9 12.5 1.86 2.69 13.5 
Fat cuts and lard ..- $6.68 §$ 8.56 : 
Spareribs ........ 1.6 33.1 .53 16 1.6 
Regular | agg oa 3.3 13.9 46 65 3.1 
Feet, tails, ete. 2.0 . 19 rs 2.0 
Offal & miscl..... ... 5 55 80 ‘ 
TOTAL YIELD 
& VALUE ....70.0 . $20.92 $29.88 71.5 
Per 
ewt. 
alive 
CE TOE OME: cies scass $18.82 Per ewt 
Condemnation loss .......... .O8 fin. 
Handling and overhead 1.50 yield 
TOTAL C OST ” tea CWT... .$20.40 29.14 
TOTAL VALU aeeea ns eee 29.88 
Cutting eat: praca aie -+$ 52 +$ .74 
Margin last week ....... + 6 + 83 


— 220-240 lbs. 


This test. is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, yields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 
week, 


240-270 Ibs. 


Value Value 
Price per per cwt. Pet. Price per per cwt. 
per ewt. fin live per ewt. fin. 


Ib. alive yield wt. lb. alive yield 





























44.4 $5.73 $ 7.90 13.2 $ 7.56 
23.8 1.33 1.86 5.5 1.76 
30.4 1.25 Litt 4.1 1.73 
34.4 3.41 4.78 9.7 4.85 
ee $11.72 $16.31 Ane $15.90 
3.28 3.15 4.43 4.1 1.54 
20.9 44 63 8.6 2.47 
9.9 32 45 4.6 86 
9.4 16 24 1.9 25 
12.9 .28 40 2.2 40 
12.5 1.69 2.35 11.6 1.99 
oe $ 6.04 $ 8.50 xin $ 7.51 
28.1 AD 64 1.6 52 
13.9 438 OS 2.9 57 
19 .26 2.0 26 
irs) 79 7s 
$19.38 $27.08 72.0 . $18 $25.54 

Per Per 

ewt ewt 

alive alive 
$18.48 Ter cwt $17.60 Per ewt. 

OS fin. 08 fin. 

1.33 yield 1,21 yield 
$19.89 27.82 $18.89 26.25 
19.38 27.08 18.35 25.5 
-$ 51 $ .74 $ .54 —$ .71 
+ Of + .06 - .66 — 95 
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U.S. Warns Turkey Growers, 
Others on Over-Production 

Turkey growers, hatchery operators 
and feed companies were cautioned 
by the U. S. Department of Agri- 
culture against excessive production 
of turkey eggs, poults and turkeys 
in 1955. The department said that 
early season developments point to a 
1955 turkey crop somewhat larger 
than this year’s high record output 
of 61,000,000 birds. Turkeys have 
been selling substantially lower this 
year than last. 

The department pointed out that 
during July-October this year, 19 per 
cent more heavy-type breeder hens 
were tested for inclusion in breeding 
flocks than during the same period 
last year. This increase more than 
offset a reduction of 13 per cent in 
testings of light-breed hens. 

Hatchings of both heavy-breed and 
light-breed turkeys in September and 
October this year also were sharply 
above those of a year earlier. Ap- 
proximately 1,300, 000 poults were 
hatched __ this September and Octo- 
ber — a 50 per cent increase over the 
same months last year. 


AMI PROVISION STOCKS 


Total of all pork meat holdings as 
of Nov. 27 increased 30 per cent 
over stocks reported on November 13, 
according to the American Meat Insti- 
tute. Total pork stocks at 215,600,- 
000 Ibs., compared with 166,200,000 
lbs. two weeks earlier. A year ago 
these holdings were reported at 185,- 
600,000 Ibs. 

Lard and rendered pork fat hold- 
ings totaled 43,100,000 lbs. against 
33,800,000 Ibs. two weeks before and 
34,300,000 Ibs. a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks and a year earlier. 

Nov. 27, stocks, as 


Percentage of 
Inventories on 


Nov. 13 Nov. 28 

ITAMS: 954 1953 

Cured, 8. P. regular ...... 8S 78 

Cured, S. P. skinned ...... 131 105 

Frozen-for-eure, regular ... ... Pe 

Frozen-for-cure, skinned ... 113 177 

py Peres cree 122 126 
PICNICS: 

Gab Ge Bi Pcs oh 6 120 116 

Frozen-for-cure  .........4. 202 132 

Votes) PiCGRE kia acs eeuee es 15 124 
IELLIES: 

OWRG, Ee stax ha i «> Boe 115 

Cured, 8S. P. & D. ¢ f 99 or) 

et eer reece 113 
FAT BACKS 

D. 8. CU RED db adewaniee 128 123 
OTHER CURED AND 

FROZEN-FOR-CURE 

Pete Gee wiknsncceeedecs 117 103 
BARRELBD PORK ......... 100 100 

FRESH FROZEN 

Loins, shoulder butts 

and GORTOTIOD «oes Sdaweces 167 90 

Pa er rrr 140 119 
TOT. ALL PORK MEATS.... 130 116 
RENDERED PORK FATS.... 121 142 
EY. 5.5 hese camieteas anc 128 126 














Are You Helping 
Your Meat Salesmen 
SELL? 


HERE’S HOW many meat processors help their salesmen 


get extra sales. THEY PUT MAXIMUM FLAVOR IN 
THEIR MEAT PRODUCTS by using General Mills MSG 
(monosodium glutamate). MSG helps open doors for 
salesmen because it intensifies the finest flavors ... 
helps retain color and texture . . . helps keep meats, 


poultry and seafood tenderer and juicier. 


FLAVORLESS in itself, MSG brings out the true natural 
goodness, the ‘‘deep-down”’ natural flavor of meats, 
poultry, seafoods, gravies, stews and vegetables. 
Thru flavor blending, MSG softens harsh flavors, 
helping round out food flavor. It’s as simple to use as 
salt, and retains maximum food flavor by replacing 
nature’s own glutamate lost during shipping, storage 


or cooking. 


TRY General Mills MSG 


AT OUR EXPENSE 


Mail coupon below and we’ll send 


you, at no obligation, a free 





‘“‘working”’ sample—enough to 
bring out the best flavors in 100 
pounds of your finished meat 


product. 


General Mills, Ine. 


Chhecial Commodities Division 
MINNEAPOLIS 1, MINNESOTA 


Please send me a free ‘working’? sample of MSG plus 
information on what MSG can do to get top sales for my 
meat products. 

















ny Oe Product 

Firm Name 

Address___ oes 

City_ eee | __State_ altos 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 


CARCASS BEEF 
(1.¢.1. prices) 





Native steers Noy. 30, 1954 
Prime, 600/700 ....... 44 @44% 
Choice, 500/700 ....... 42%4@43 
Choice, 700/800 ....... 4214 
Good, 700/800 ........ 364% 
Commercial cows ..... 23 
Canner & cutter cows.. 19 
dag iwavesd«cacies 23 

STEER BEEF CUTS 
(1.e.1. prices) 

Prime: 
Hindquarter ..........0 
Worequarter ......... 
CO ror ore 
Trimmed full loin 
Regular chuck ........: 
| A ) 
i eee a. 32.0@33. 0 
RA rine 61.0@63.0 





Se eee 15.0@15.5 
Flanks (rough) -15.5@16.0 
Choice: 
Hindquarter me 
Forequarter .......... 3 
I, eek canes wes ota 
Trimmed full loin 
Regular chuck 
Foreshank 
Brisket 
Rib ‘0 
OSE TUBES: nce sci c sc 15.0@ 155 5 
Flanks (rough) ....... 15.5@16.0 
Good: 
BRASS erg ree 46.0@47.0 
Regular chuck 36.0@ 37. 0 
MEO gist 0-6 stare «o :3 See ) 
MUMBA Ts vgia tesa Fete Opie cca ci 46.0@48.0 
RSP Treo e 65.0@68.0 


COW & BULL TENDERLOINS 


2.0@ 053. 0 









3/dn. range cows (frozen). - -50@i 51 
3/4 range cows (frozen) .59@60 
4/5 range cows (frozen) ‘[70@72 
5/up range cows (frozen) ...86@90 
a Re ears 86@90 
BEEF HAM SETS 
MRUCEION: ca ccc ass seeiecteeese 36 
SN ain bs cata iciane eieiscea a uia 36 
MPPEOE. Liviap ¢ sictiemee vlee estou 34 
BEEF FROOUCTS 
Tonened: WG, 2 aac cccsae @34 
RIGGtts, TORUIET 2.26... 3 @ 12% 
Livers, selected ........ 25 
Livers, regular .....ve 16 @17 
BR, MOMMNON 066-6 <6:3000' 10%@11 
Lips, unscalded ........ 814 
Tripe, scalded ......... 6 
TEMPO COGMOG 6 osc ivi0s vieea's 6% 
A ee Ay saree 7 
MEMS 5150-45 a tis batman cole 7 
RIMES sic aig vip.cacl eae aan 54 


FANCY MEATS 
(1.e.1. prices) 
Beef tongues, corned ...38 @42 
Veal breads, under 12 02.45 @52 


ib 3S peer. @s84+ 
Calf tongue, 1/down ... 

Ox tails, under % Ib. ...10 @16 
ONGr SG ees icbas cases 7 @20 
WHOLESALE SMOKED 
MEATS 

Hams, skinned, 14/16 lbs., 
di, EAE I 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 55 
Hams, skinned, 16/18 Ibs., 
WI, sss s teeedens feu 9 50 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 53 
Bacon, fancy, trimmed, bris- 


ket off, 8/10 lbs., 
Bacon, fancy sq. cut, seedless, 

12/14 lbs., wrapped ....... 45 
Bacon, No. 1 sliced, 1-lb. open- 

aced layers 


VEAL—SKIN OFF 


wrapped. 52 


(Careass) 
(1.c.1. prices) 
Prime, 80/110 ........ $40.00@42.00 
Price, T20/100 ...s0064 39.00@40.00 
Choice, 50/80 ........ 34.00@36.00 
Choice, 80/110 - 36.00@39.00 
Choice, 110/15 56> 8! 36.00@ 37.00 


Good, 50/80 
Good, 80/110 
Good, 110/150 
Commercial, 


. 27.00@30.00 
Wi eco deh tate 31.00@35.00 

31.00@34.00 
21.00@ 26.00 


CARCASS MUTTON 
(1.e.1. prices) 
Choice, 70/dow “Ore 16@18 
ae a Walt 


all wts... 


prices 


CARCASS LAMB 


(1.¢.1. vena 





Prime, 40/50 ... 

Prime, 50/60 

Choice, 40/50 

Choice, 50/60 

GG BA WHE: cee ekce ines ae 37@39 

SAUSAGE — 

FRESH 

Pork trim., reg. 40%, 

Bh, kak shan eaee «8 17 
Pork trim. ., guar. 50% 

DAN OEM, ds ekwaev es 18 
Pork trim., 80% lean, 

Pare 
Pork trim., 95% lean, 

DBIs. ‘wccccccccccce eos 46 
Pork head meat ........ 23 
Pork cheek meat, trim., 

Err rere: 23% @24% 
C.C. cow meat, bbls. .... 

Bull meat, bon'ls. bbls... se 


Beef trim., 75/85 bbls...21  @21% 
2 


Beef trim., 85/90 bbls... 
Bon'ls chucks bbls. ..... 2714 
Beef cheek meat, trmd., 

SM aos 6 re aie x! setae tains 66 17 
Beef head meat, 15 
Shank meat, bbls. 28 





Veal trim., bon’ls, bbls.. 23 


FRESH PORK AND 
PORK PRODUCTS 


(l.c.1. prices) 
Hams, skinned, 10/12.... 50 


Hams, skinned, 12/14.... a% 
Hams, skinned, 14/16.... 

Pork loins, regular 8/12.39 @io 
Pork loins, bon’ls, 100’s.. 73 
Shoulders, 16/dn., loose. = 
Picnics, 4/6 Ibs., "loose... 

Picnics, 6/8 lIbs., loose. . 24a 
i Oo) er eee 

Boston butts, 4/8 lbs. ..32 @3i 
Tenderloins, fresh, 10’s..80 @82 
Neck bones, bbls. ...... 10 @lii1 
ee AA 9 @l 
ot, Orne 10% @11%4 
Snouts, lean in, 100’s ... 9 

OSC: (G0. B® kv ssa Cave 7 @8 


SAUSAGE CASINGS 


facturers of sausage) 
(1.¢.1. on quoted to manu- 
Beef casings 
Denestie's rounds, 1% to 

RS rer 
Domestic " rounds, over 

1% mm., 140 pack... 
Export rounds, 

over 1M TOM. scccees 
Export rounds, medium, 

%@1\% mm. 
Export rounds, narrow, 

1% mm. under ...... 1.00@1.20 
No. 1 weas., 24 in. up. 13 16 
No. 1 weas., 22 in. up. 9% 13 
No. 2 weasands 8 
Middles, sew., 


85@1.00 


1% /2in. .1,00@1.35 


Middles, select, wide, 
2@2 bp _ccvecenccede 25@1.65 

Middles, extra vomncy. 
2% in. pe © 2 25 
Beef bungs, exp., No ma 31 


Beef bungs, domestic ... 08 24 
Dried or salt, bladders,  Plece: 


8-10 in. wide, flat 8@ 13 

10-12 in. wide, flat. sg 11 

12-15 in. wide, flat.... 16 20 
Pork casings: 

Extra narrow, 29 mm. 

© GR,  ccstncccescececs 4.00@4.25 


Narrow, mediums, 
29 
32@ 3 — a 112.70 a 
spec. med., 35@38 mm.1.90@2.10 
ixport bungs, 34 in. cut 42@ 47 
Med. prime  bungs, 


ee ere 23@ 28 
Small prime bungs .... 15@ 20 
i 1 per set, 

. rrr 55@ 70 
eae Casings (per hank): 

'¢ 2 Perri. 4.70@5.00 
24/26 om. Peery ee 4.70@5.05 
TELS x visiecteced 8:2068.55 
SOfae WE. oc cccccseves 3.20@3.55 
18/20 mm. Serer 
TG (IS Me ascwsewe cee it 35@1.65 

DRY SAUSAGE 
(1.c.1. prices) 
Cervelat, ch. hog bungs.. 87@ 90 
TOUTINGCE © 6 6:95 cess cave 3Q@ 47 
PREMOE siicoceatsesencs W@ 74 
rte Coe 72@ 76 
a eer W@ 8 
Genoa style salami, ch... 94@ 98 


THE NATIONAL PROVISIONER 





DOR 


Pork sau 
Pork saus 
Frankfur 
Frankfur' 
Bologna 
Bologna, 
Smoked | 
New Eng 
Souse 
Polish sa 
Pickle & 
Olive loa 
Pepper 1 
Smokie s 
Smokie 1 


(Basis 


Allspice, 


Chili Per 
Cloves, Z 
Ginger, J 
Mace, fa 





PAC 


FRESH 


STEER 
Choice 
500-6 
600-7 
Good: 
500-6 
600-7 
Comm 
350-5 
cow: 
Comm 
Utilit; 


FRESH 

Choice 
200 

Good: 
200 


LAMB 
Prime 
40-54 
50-64 
Choice 
40-54 
50-66 
Good, 


MUTTO 
Choic 
Good, 


FRESH 
80-1: 
120-11 


FRESH 


LOINS 
8-1 
10-1 
12-1 
PICN] 
4-8 
HAMS 
12-1 
16-1 
BACO 
6- 
8-1 
10-1 
LARI 
1-Ib 


50-Ib 
Tiere 


DECI 





@ 70 
21.00 
@1.45 
@1.00 
@ 1.20 

16 

13 
@ 10 
@1.35 
@1.65 
@2.25 
@ 31 

24 


1@ 2.50 


5@1.65 


DOMESTIC SAUSAGE 


(1.¢.1, prices) 

Pork sausage, hog cas... 38 
Pork sausage, sheep cas..50 @52 
Frankfurters, sheep cas. .46%4@48 










Frankfurters, skinless ...36 @40 
Bologna (ring) 414 @43 
Bologna, artificial cas. 014 @34% 
Smoked liver, hog bungs.4244@45 
New Eng. lunch., spec...60 63 
ESET ee eer ae 261% 
Polish sausage, smoked..44 @60 





Pickle & Pimiento loaf 
| ress 
re 
Smokie snacks 
Smokie links 


SPICES 


(Basis Chgo., orig. bbls., bags, 
ales) 


Whole Ground 





Allspice, — ates 98 1.07 
Resifte 1.02 1.10 
Chili > aoe = rine 47 
Chili Pepper ........ ar 47 
Cloves, Zanzibar .. 86 92 
Ginger, Jam., unbl.. 48 54 
Mace, fancy, "Banda. 1.85 
West Indies ....... 1.65 
Bast Indies ........ 1,74 
——t flour, fancy. 37 
Senne rere ir 33 
West India Nutmeg ie 55 
Paprika, Spanish .... .. 51 
Pepper, Cayenne .... .. 54 
SE he A 53 
Pepper: 
WE cca ae-d ose 78 84 
DE hankwicrrces 63 69 


SEEDS AND HERBS 


(1.e.1. prices) 


Ground 
Whole for Sausage 
Caraway seed ... 28 33 
Cominos seed .... 26 30 
os seed, 
eaeee aiks 23 

Yellow American.. 18 “s 
OPORERO. 6c cicecaece 34 41 
Coriander, Morocco, 

Natural No. 1... 17 21 
Marjoram, French. 46 52 
Sage, a 

Gn dc cuaeaseas 56 64 

CURING MATERIALS 
Cwt 
Nitrite of soda, by 400-Ib. 

bbls., del, or f.o.b. Chgo.. - $10.31 
Saltpeter, n. ton, f.o.b. N.Y 

Dbl. refined gran. ......... 11.25 

ee eee 14.00 

Medium crystals .......... 15.40 
= “eat gran. nitrate of 

a6 00 occesenes seeeccece 5.25 
Pure ‘fa. powdered nitrate 6.25 
seit, = min. car. of 45,000 

Ibs. only, paper sacked. 

f.o.b. Chgo.: Gran. (ton).. 27.00 

Rock, per ton in 100-lb. 

bags, f.o.b. whse., Chgo.. 26.00 
Sugar— 

Raw, 96 basis, f.o.b. N.Y... 6.05 

Refined standard cane men, 

WE nténeacaacesac 80@8. 65 
Packers, curing sugar, 100 1 
bags, f.o.b. Reserve, La., 

NE icineccactasosaeas 


Dextrose, per cwt. 
Cerelose, Reg. No. 53 
Wx-Whse., Chicago ........ 











500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-500 Ibs. 
cow: 
Commercial, all wts.. 
Utility, all wts...... 


200 lbs. down 


LAMB (Carcass): 
Prime: 
40-50 Ibs. 
50-60 Ibs. 
Choice: 


MUTTON (EWE): 
Choice, 70 lbs. down ... 
Good, 70 lbs. down 


FRESH PORK (Carcass): 
80-120 Ibs. 
120-160 lbs. 


FRESH PORK CUTS No. 1: 


LOINS: 

8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 
4-8 Ibs. 
HAMS, Skinned: 


12-16 Ibs. 
16-18 Ibs. 





BACON, ‘“‘Dry Cure’’ No. 1: 


DECEMBER 4, 1954 








STEERS: 
Choice: 
500-600 Ibs. .$38.00@39.50 
600-700 Ibs. . 37.50@39.00 
Good: 


34.00@37.00 
32.00@36.00 


. 30.00@34.00 


- 22.00@25.00 
20.00@ 23.00 


FRESH CALF: (Skin-Off) 
Choice: 
200 Ibs. down 34.00@37.00 
(00d: 


-+ 82.00@34.00 


38.00@40.00 
37.00@39.00 


De 38.00@40.00 
CD rise Voces 6cews 37.00@39.00 
Good, all wts. 35.00@38.00 


18.00@ 20.00 
- 18.00@20.00 


(Packer Style 
eT er ee None quoted 
31.50@32.50 


a weetbiaats 47.00@50.00 
ee eeee 47,00@50.00 
42.00@47.00 


(Smoked) 
36.00@41.00 


eo eccccesocs 52.00@" 57.00 


te ree 49.00@58.00 

ag | eae 47.00@54.00 

10-12 Ibs. 45.00@54.00 
LARD, Refined: 

a 19.50@21.00 
50-lb. cartons & cans... 18.50@20.00 
fy eee eae - 17.50@19.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF (Carcass): Nov. 30 


San Francisco 
Nov. 30 


No. Portland 
Nov. 30 


$40.00@ 42.00 
38.00@ 40.00 


$40.00@42.50 
39.00@42.00 


37.00@38.00 
36.00@37.00 


35.00@ 40.00 
34.00@39.00 


34.00@36.00 30.00@34.00 


24.00@ 29.00 
20.00@ 24.00 


23.00@ 28.00 
21.00@25.00 


(Skin-Off) (Skin-Off) 


36.00@38.00 31.00@35.00 


36.00@38.00 30.00@33.00 


38.00@ 40.00 
36.00@38.00 


36.00@39.00 
35.00@38.00 


38.00@40.00 
37.00@38.00 
33.00@36.00 


36.00@39.00 
35.00@38.00 


33.00@37.00 


None quoted 
None quoted 


13.00@16.00 
13.00@16.00 


(Shipper Style) 


38.00@40.00 
35.00@38.00 


(Shipper Style) 
None quoted 
31.00@32.00 


49.00@5 54. 00 
47.00@52.00 
47.00@52.00 


47.50@50.00 
47.50@50.00 
47.00@50.00 
(Smoked) 
35.00@38.00 


(Smoked) 
36.00@42.00 


55.00@60.00 
52.00@58.00 


54.00@57.00 
53.00@56.00 


55.00@ 60.00 
52.00@56.00 
48.00@52.00 


54.00@59.00 
51.00¢ 00 
49.50@53.00 





22.00@ 24.00 
21.00@ 23.00 
19.00@21.00 


18.00@ 20.00 
None quoted 
17.00@19.50 


dela, 


Stainless Steel 
Sterilizing 
Lavatories 













A completely sani- 
tary, easily installed 
sterilizing unit. 


One-piece stainless 

steel bowl. Cast aluminum base. Foot pedals 
control hot and cold water. Knife sterilizer on 
right, and cleaver and saw sterilizer on left, 
both of stainless steel. Each unit fitted with 
electric heating element. Water temperature 
controlled by thermostat. 


No. 1934—(Illustrated), 


Price complete, 
f.o.b. factory 


31.50 


Also available without sterilizers. Or 
sterilizers can be made for use with steam. 


KOCH Supplies 


te to 2520 Holmes St., 


Kansas City 8, Mo 


Ka 








DRIVE MOISTURE 


from product 
with the 


F.C. Fan 





(blows downward) 
BEFORE PLACING IN REFRIGERATOR 


REZNSERS 
® ELECTRIC COMPANY 


ELECTRIC COMPANY 


3089 River Road River Grove, Ill. 














Looking for Something? ....... 
or Someone? ....... 


see our classified pages 62 and 63. 

















Leading Packers use 
SEND FOR BULLETIN 






The Casing Valve 

with the esi 4 fulcrum lever. 
nozzle eB yar hom 
with the same hand. 














SUL N adie eal a 4501 W. Thomas St,, Chicago 51, lil. 
seneenenenes 











49 








%* Contains "XPA”’ 
% Contains “XPA”’ 


% More Effectively ! % Safer! 
% More Economically ! *% Faster! 


SANO 122 with XPA, the exclusive Sanfax additive, 
insures deeper penetration into hair follicles, loosens 
the roots quicker .. . the bristle and root come out 
together. SANO 122 is Guaranteed! You can’t lose! 


Write or Wire for Information 


170 Central Ave. 
Atlanta, Georgia 











THE WM. SCHLUDERBERG —T. J. KURDLE CO 
PRODUCERS OF 


SSHAY 


QUALITY 
° & 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 














Quality UP! Costs Down: 
with the proven ALL PHOSPHATE 
secret combination 


ACCOLINE: 


U.S. PAT. PEND 





KADISON-SCHOEMAKER 


LAB@AATORIES, 
(formerly BOBSIN-KADISON) 


703-05 W. ROOT ST. —_ CHICAGO 9, ILLINOIS 


rt . 


50 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, DEC. 1, 1954 
REGULAR HAMS 
Fresh or F.F.A. Frozen 
464on 
464on 
4n 





25-30 4.35. .BT 37 
25/up, 2's in.33 33n 
PICNICS 
Fresh or F.F.A. Frozen 
67 is 261% 2614n 
a: eee 24% 24% 
8-10 ......28% 2344n 
10-12 . -23@234n 23n 
12-14 ......23@23%4n 23n 
8/up, 2’s in.28@238% 22% 


OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Sq. jowls...14%@15 15n 
butts. .11 11% 
S.P. jowls. 114%4n 





BELLIES 
(Square Cut) 


Fresh or F.F.A. 


Frozen 


a ere 161 21%n 
40-50 16 2046n 
FAT BACKS 

Fresh or Frozen Cured 
ai.’ oic\s-cis cee 11n 
8-10. lin 11a 
2) eer 12n 12a 
1h Os tes 14n 14a 
CD Spee 16n 16n 
SD eee 17%n 18 
18-20 174%n 18 
SE ae owes 17%on 18 
BARRELED PORK 
Clear Fat Back 
Pork 60- 70... 411 
sag RR 44n 70- 80..... .36n 
40-50...... 44n 80-100..... .34n 
50-60..... 43n 100-125 2 





LARD FUTURES PRICES 








FRIDAY, NOV. 26, 1954 
Open High Low Close 
Dec. 14.60 14.67% 14.85 14.37% 
-621 -B5 
Jan. 13.95 14,10 3 ‘ 
Mar. 13.70 13.80 
May 13.60 13.70 = 13.4 13.42%a 
) 


‘ 
: v 42% 13.4216 
July 13.4€ 13.45 13.20 13.20b 
Sales: 10,320,000 Ibs 
Open interest at close Wed., Nov. 
24th: Nov. 22, Dec. 764, Jan. 299, 
Mar. 197, May 115, and July 19 


lots 

MONDAY, NOV. 29, 1954 
Dec, 14.15 14.17 14.00 14.17% 
Jan, 13.70 13.80 13.6214 13.80a 


671% 
Mar. 13.50 13.50 13.32% 13.50 
May 13.40 3.45 13.25 13.45 
July 13.10 13.10 13.05 13.10b 
Sales: 7,640,000 Ibs. 
Onen interest at close Fri., Nov. 








Cth: Nov. 15, Dee. 769, Jan. 222. 
Mor, 202, May 156, and July 24 
lots 

TUESDAY, NOV. 30, 1954 


Dee, 14.15 14.22% 14.00 14.052 
201% 


Jan, 12.80 18.80 18.65 13.72% 
Mar. 13.50 13.50 13.37% 13.3714b 
May 13.40 13.40 13.25 13.25b 


Julv 12.12% 13.12% 13.05 
Sales 4,680,000 Ibs. 
Onen interest at clese Moen,., Nev 

29th: Nev. 15, Dee. 738, Jan. 336, 


13.05b 


Mar. 208, May 166, and July 24 
lots 
WEDNESDAY. DEC. 1, 1954 
Dee. 14.00 14.07% 18.85 = 13.95 
-1% -971 


Jan. 13.65 13.70 13.60 13.6214b 
Mar. 12.2% = 13 >» 123.1714 12.20b 
May 13.97 13.27% 13.12% 13.202 






-25 
Julv 13.10 13.17% 13.02% 13.12% 
Sales: 12,520,000 Ibs. 
Open interest at close Tuesday, 
Nev, 29th: Dee, 733. Tan. 328, Mar 
211, May 169 and July 25 lots 


THURSDAY, DEC. 2. 1954 
Dee, 14.00 14.40 14.00 14.1714 
991, 


Jan. 13.65 1 01 
Mar. 13.30 18 
May 13.20 13.62 
July 13.30 13.45 18. 

Sales: 13,000,000 Ibs. 

Open interest at close Wed., Dee 
Ist: Dec. 701, Jan. 343, Mar. 229, 
May 169, and July 25 lots. 








13.371%4a 


CANADIAN KILL 


In its report on October, 
1954 slaughter of livestock 
in inspected plants in Can- 
ada, the Dominion Depart- 
ment of Agriculture gives 
the average dressed weight 
of hogs at 161.5 Ibs.; cat- 
tle, 479.8 lbs.; calves, 145.4 
Ibs.; and sheep and lambs, 
42.1 lbs. These weights 
compare with 162.8, 494.5 
151.2 and 43.0 Ibs.; respec- 
tively, in October, a year 
earlier. The number of live- 
stock slaughtered in the 
two months were: 





Oct. Oct. 
1953 
Cattle 129,926 
Calves 57,187 
Hogs 363,751 
Sheep ......... 97,429 105,982 
PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 
eee, be 


Refined lard, 50-lb. cartons, 
f.o.b. Chicago 1.3 


Kettle rend., tierces, f.o.b. 
i Re ore or 17.87% 
Leaf, kettle rend., tierces 
TO MOE sc cecesves 8.37% 
RR IE 6 bis a mrvecn sie 19.25 
Neutral tierces, f.o.b. 


icago 9, 
Standard shortening* N. & S.. 21.50 
Hydrogenated shortening, 


N. & 8, 


; *Delivered. 


WEEK'S LARD PRICES 









P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 

Nov. 26 .50n 13.121n 14.1241 
Nov. 27 4.50n 13.12%n 
Nov, 29 12.6214 
Nov. 30 
Dec 1 2 , 
Dec. 2 2.62%4b 





b—bid, n—nominal, a—asked. 
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5 MARKET PRICES | 














vice | 
NEW YORK | 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (1.c.1, prices) 
Frozen Noy. 30, 1954 Western 
40n Western Pork loins, 8/12 ..... $41.00@ 42.00 
40 Per Cwt. Pork loins, 12/16 ..... 39.00@41.00 
35% (1.¢c.1, prices) Hams, sknd., 10/14 ... 49.00@51.00 e 
- Hoston butts, 4/8... 87-00630.00 the most outstanding 
Prime, 700/800 ..... $46.00@47.50 Spareribs, 3/down .... 38.00@40.00 
3 Prime, 800/900 ..... 46.00@47.00 Pork trim., regular... 28.00 
24n Choice, 600/800 ..... 44.50@46.00 Pork trim., spec. 80%. 44.00 : 
Choice, 800/900 ..... 44.00@44.50 Cit f d 
(Good, ‘500/400 «2... f0.0er41.30 . a... frankfurter casing ever develope 
Commercial 32.00@34.00 Hams, sknd., 10/14.. -$50.00@54. I 
Cow. commercial... 26,00@29.00  Verk loins, 8/12 ..... 13.004 46.00 
Cow, utility ....... 22" 00@ 26.00 Pork loins, 12/16 .... 42.00@45. 


emics, 4/8 ....0046s Uae 36. 
BEEF CUTS onton ut, ee 3 00 42 8 NEW WIENIE-PAK® 


Spareribs, 3/down 
(1.¢.1, prices) 






Prime Steer: City VEAL—SKIN OFF 
Hindqtrs., 600/800... 57.0@ 62.0 (1.¢.1, prices) 
Hindgqtrs., 800/900... 56.0@ 57.0 Western 
Rounds, flank off .... 51.0@ 52.0 = a ? a 
Rounds, diamond bone, Prime, 50/80 ......... None quotes 2? 
. SE es 51.0@ 53.0 Prime, 80/110 ........ $43.00@46.00 Pa 
Cos Short loins, untrim... 80.0@ 95.0 Prime, 110/150 ....... 42.00@45.00 
lin Short loins, trim. ...112.0@125.0 Choice, 80/110 ....... 35.00@ 38.00 
11a Oa ee aa 15.0@ 16.0 Choice, 110/150 ....... 36.00@39.00 
Tea Ribs (7 bone cut).... 64.0@ 68.0 Good, 50/80) .......-5 24.00@26.00 
lta Arm chucks ......... 39.0@ 42.0 Good, SO/T10 .....c6s 32.00@34.00 
16n HiMkGth Sic b0 2 bees: 35.0@ 36.0 Good, 110/150 ....... 31.00@33.00 
18 Weimtna so ope roa 18.0@ 19.0 Commercial, all wts... 22.00@26.00 
18 Foreqtrs. (Kosher) .. 39.0@ 43.0 


18 Arm chucks (Kosher) 45.0@ 47.0 DRESSED HOGS 
Briskets (Kosher) ... 36.0@ 37.0 (Le. peices} performance-proved 





























Choice Steer: (Head on, leaf fat in.) 
Hindqtrs., 600/800... 54.0@ 58.0 GO te Ta WR. Sn ccccs $31.50@34.50 
411 Hindgtrs., 800/900... 53.0@ 54.0 Te CO Fe Te. ccc eses 31.50@34.50 
. 36n founds, flank off ... 50.0@ 51.0 100 to 125 Ibs. ....... 31.50@34.50 
. .B4n Rounds, diamond bone, 138 to 186 lhe. ..<6s.. 31.50@34.50 
a rye 51.0@ 52.0 Tt 
Short loins, untrim... 65.0@ 75.0 ' 
os Short loins, trim. ... 90.0@105.0 BUTCHERS’ FAT 
BIGNESS «000 avenee 15.0@ 16.0 Cwt. | 
LL Ribs (7 bone cut) ... 59.0@ 63.0 MN SOB 60d o'usnae oa eew cue 
AST CHUCKS: 0050280 38.0@ 40.0 DRORMECERG cicceveccssusancmnes | 
INE + sete caeas.s 35.0@ 36.0 A ree 2.75 | 
ctober, oe TE 18.0@ 19.0 ES GUE be ntacvaccsxcarts 2.75 | 
. i Foreqtrs. (Kosher)... 39.0@ 43.0 *patent endi 
vestock Arm chucks (Kosher) 40.0@ 44.0 P P es 
n Can- Briskets (Kosher) ... 36.0@ 37.0 LIVESTOCK PRICES AT 
epart- FANCY MEATS s 
gives ee Re tiie: Prices paid for livestock pa A aes : 
weight | Veal breads, under 6 oz. $55.00 at Sioux City on Wednes- 
> G 10 Ea Ove nceces 48.00@ 49.00 ¢ 
3.3 cat- SOR Ups. ose ous 79.00@80.00 day, Dec. 1, were reported 
~ teef livers, selected... 29.00@30.00 , 
, 145.4 Zeef kidneys ........- 12.00 as follows: 
Oxtails, or 3% «lbs... 13.00@14.00 
lambs, xtal over n ) fa CATTLE: 
72% . Steers, ch. & pr.....$27.00@27.5 
veights Ag Steers, choice ...... 24,00@26.: 
AQ4 5 —" ‘ Steers, good ........ 
494.5 , 30/40 $47 os oo Steers, commercial... 
<Ner. PEDO, GUO 63:6 ocean ‘. a 49. Heifers, choice ..... 2% 
re spec Prime, MEE a-tsa este 48.00@50.00 Haifccs, ptr & gd. 
a year Prime, 45/50 ......... 47.00@49.00 Cows, com’l ....... | 
ret Choice, 30/40 .....ccee 46.00@48.00 Cows, util. & com'l. 
of live- Choice, 40/45... 6... 47.00@49.00 COWh Can a Cit, 
» Choice, 45/55 .....0.. 45.00@48.00 Bulls, util. & ¢ "1. 
in the Goon, GOs/40 2. access 44.00@46.00 ce i ae 
Good, 40/45 .....0ce0s 45.00@47.00 HOGS: 
Good, 45/65 2.2.0.5. 43.00@44.00 Choice, : 
y Choice 
Oct. Western de lid Be 
129 9% Tena 14.00@45.00 Good “240/300 Ever Ate tter: 
29,926 Prime, 14.00@45.00 eee ae ohabaaia | 
57,187} Prime. 5 44.00@45.00 pores eve conn 








363,751 Choice, 55/down ..... 43.00@44.00 LAMBS: 
105,982 Good, all wts -. eee 39.004 42.00 Good & prime ...... 18.00@i9.50 | 





SALE LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Ob. any Average price per cwt., paid for specific grades of 
ms, | steers, calves, hogs and lambs at 11 leading markets in 
b. | Canada during the week ended Nov. 20, compared with 
vos '*| =the same time 1953, was reported to THe NATIONAL 


18-32%) PROVISIONER by the Canadian Department of Agriculture Ham e Bacon S Sausage 9 Canned Meats 
ce as follows: 
" 00D. VEAL Pork e Beef a Lamb 














CALVES HOGS* LAMBS | 
STOCKS Up to Good and Grade Bt Good | 
YARDS 1000 Ibs. Choice Dressed Handyweight | 
1954 1953 1954 1953 1953 1954 1953 
Toronto ..... $19.15 $23.00 7 $31.60 $20.22 $21.68 
Montreal os avae 56 31.60 20.00 
Winnipeg ee 17.50 0 27.77 17.04 
Calgary ...e. 18.21 60 28.45 16.87 
Edmonton 17.00 0 28.60 17.00 
Lethbridge 17.05 37 28.21 16.61 
Pr. Albert 17.00 26.60 15.00 
Moose Jaw .. 16.40 7 26.60 16.50 4 
Saskatoon .. 18.00 16.25 23.75 26.60 16.70 18.00 
Regina aes 16.90 15.80 23.00 26.60 15.75 16.50 JOHN MORRELL & CO, 
QUCOUVER 2. cae aes oees F 19.00 ede 
— OTTUMWA, IOWA 
*Dominion Government premiums not included. 
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BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, December 1, 1954 








Some consumer buying interest 
was apparent late last week at steady 
levels; however, offerings remained 
extremely light. Edible tallow was of- 
fered at 12%c, Chicago basis, but 
without trade. A few tanks of all hog 
choice white grease sold at 9%4c, c.a.f. 
New York, prompt shipment. Regular 
production bleachable fancy tallow 
was bid at 8c and hard body at 8c, 
delivered east. A few tanks of the 
latter sold later at 8%4c, same desti- 
nation. 

At the start of the new week, with 
loose lard working lower, the edible 
tallow market had a soft undertone 
and was available at 12c, Chicago 
basis, but bid %c lower. All hog 
choice white grease was bid at 9%c, 
December and 9%c, January, c.a.f. 
east. It was reported that hard body 
bleachable fancy tallow sold at 8%sc, 
c.a.f. New York. In the Midwest of- 
ferings continued on the light side and 
product available was held fractionally 
higher but buyers held back. 

Sellers maintained their firm hold 
on product on Tuesday, and in some 
instances, bids were advanced ‘sc: 
B-white grease at 6%c and yellow 
grease at 6%8c, c.a.f. Chicago. A few 
tanks of all hog choice white grease 
sold at 934c, delivered east; but held 
later at 10c, with bids at 9%c. Hard 
body bleachable fancy tallow was bid 
at 8%c and regular production at 
8¥%c, with asking price, 8'%4c, c.af. 
east. Buyers backed away from the 
12c, Chicago basis asked on edible 
tallow. 

With sellers persistent in asking 
higher prices, buyers raised their ideas 
about “4c, consequently a fair trade 
resulted: Bleachable fancy tallow sold 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Dec. 1, 1954 
Unground, per unit of ammonia Unit 


REE srcnts teaches teense en *7.00@7.25 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose 


en i) ae Pe DCL CTT ee *7.50 
RAR, SONG icci6.5 6:6 ppste s'¥.04.00 0Omewscwe See *7.00n 
TAQUIG -QUCK- ORR COND vec. cikccievsccvncas 4.00 
PACKINGHOUSE FEEDS 

Carlots, 

per ton 
50% meat, bone scraps, bagged...$82.50@ 88.00 
50% meat bone scraps, bulk . 80.00@ 85.00 
55% meat scraps, bulk .......... 95.00 
6o% digester tankage, bulk ..... 92.50@ 95.00 
40°, digester tankage, bagged .... 95.00@100.00 
80% blood meal, bagged ....... .115.00@ 150.00 


70% steamed bone meal bagged 
(spec. prep.) 80.00n 
60% steamed bone meal, bagged... 65.00@ 77.50 


FERTILIZER MATERIALS 
High grade tankage, ground, 
per unit, AMMMMNOMIB 26:66 cccc cc cses Pare . 6.00 
Iloof meal, per unit ammonia ” 


DRY RENDERED TANKAGE 
Per unit 
Protein 
O_O Te Er bir araie FLO 
REMERON oa ks-do-c teckel nares *1.45€@ 1.4516 


GELATINE AND GLUE STOCKS 
Per cwt. 
Calf trimmings (limed) ........... $1.35@ 1.50 
Hide trimmings (green salted) 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 


RON: 5 a0, 6:0) 6rh ee ete a ae eee eee 5D.00@57.50 
Pig skin scraps and trimmings, 
BEET, vein a Ses ieee hea ees 6%, @T 


ANIMAL HAIR 
Winter coil dried, per ton .... 120.00@ 125.00 
Summer coil dried, per ton ...... *55.00@ 60.00 


Cattle switches, per piece .. 3%@4% 
Winter processed, gray, Ib 16@17 
Summer processed, gray, Ib. 10a 11 


n—nominal. a—asked. 
Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, December 1, 1954 





Prices ruled about steady in a slow 
vegetable oil market Monday. 

November shipment soybean oil 
sold in a limited way at 12%c, with 
one tank reported at 12%4c. First- 
week December shipment cashed at 
12%8c. First-half December shipment 
was bid at 12%c early and_ later 
sold at that figure. Last-half Decem- 
ber shipment brought 12%c and first- 
half January shipment cashed at 1154. 
Refiners were the main buyers, with 
mostly original oil changing hands. 

The cottonseed oil market was 
steady to perhaps higher. In the Val- 
ley, 12%%c was paid at good northern 
Mississippi points, 12%4c at Memphis 
and at 12%c at other Tennessee lo- 
cations, There was also trading in 
the Southeast at 1234c. In Texas, 
12%c was paid, Waco basis, and 
12¥%c bid, Lubbock basis. 

Corn oil sold in limited volume at 
13¥%c. Peanut oil was oftered at 20c, 
but no trading was encountered. Co- 
conut oil was offered at 12%4c and 
was bid at 12c, which made for a 





at 7c, prime tallow at 7c, special 
tallow and B-white grease at 7c, No. 
1 tallow at 6%4c, c.a.f. Chicago. Hard 
body bleachable fancy tallow was 
again bid at 8c, c.a.f. east, but held 
at “4c higher. Prompt shipment all 
hog choice white grease was indicated 
at 9%4c, delivered east. 
TALLOWS: Wednesday's quota- 
tions: edible tallow, 12c; original 
fancy tallow, 734c; bleachable fancy 
tallow, 7'%c; prime tallow, 7c; 
special tallow, 7c; No, 1 tallow, 6%4c; 
and No. 2 tallow, 5%4c. 
GREASES: Wednesday's quota- 





DRESSED BEEF 


also 


BEEF PACKERS 
1119 W. 47th Place 
Chicago, Ill. 


Subsidiary, 





Your dependable source for 


in carload lots or less 


BONELESS BEEF 
AND DRESSED VEAL 


WIMP PACKING COMPANY 


RUSSELL PACKING CO., PORK PACKERS 


| 
| 
| 


Telephones: 
YArds 7-6565 
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WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 


tions: not all hog choice white grease, 
8c; B-white grease, 7c; vellow grease, 
6°s@6'4c; house grease, 6@6¥sc; and 
brown grease, 54@5%4c. The all hog 
choice white grease was quoted at 
934c, c.a.f. east. 


EASTERN BY-PRODUCTS 
New York, Dec, 1, 1954 
Dried blood was quoted Wednes- 
day at $7 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $6.50 nominal per unit of am- 
monia and dry rendered tankage was 

priced at $1.50 per protein unit. 






Especially made 
for coloring 
sausage casings 
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GET THE PRACTICAL 
HELP YOU NEED WITH 


PROVISIONER “APPROVED” 
BOOKS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
mended accordingly. 





OPERATING 


0-1 MEAT SLAUGHTERING AND PROC. 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 
0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties including meat loaves, 
cooked and baked hams, canned meats; 
technical problems of spoilage prevention.* 
0-3 PORK OPERATIONS $4.50. Technical 
description of pork operations from slaugh- 
tering through cutting, curing, smoking, 
processing of lard, casings, by-products.* 
0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 

0-5 FREEZING PRESERVATION OF 
FOODS $12.00. Covers all frozen pack foods 
—meat, fish, poultry, fruits, vegetables— 
entire chapter devoted to preparation, freez- 
ing of meat. Includes principles of refriger- 
ation, cold storage, sharp freezers, freezing; 
food changes in preparation, freezing, stor- 
age, thawing; locker plant operation. 57 
tables, 161 illustrations. 763 pages. 


| MANAGEMENT 


M-6 MEAT PACKING PLANT SUPER- 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation 
controls, personnel controls, incentive plans, 
time keeping, safety.* 

M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost 
figuring, accounting for sales.” 














SPECIAL TEXTS 


S-8 BY-PRODUCTS OF THE MEAT 
PACKING INDUSTRY $4.50. Revised edi- 
tion covers rendering of edible animal fats, 
manufacturing lard and lard substitutes, in- 
edible tallow and greases, soap, hides, skins, 
pelts, hair products, glands, gelatin, glue, 
feeds.* 

S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added on cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of canned and pack- 
aged meats, etc. 





DECEMBER 4, 1954 


S-10 FEEDS AND FEEDING $7.00. 2lst 
edition. Standard comprehensive reference 
book on livestock feeding and nutrition by 
expert Frank B. Morrison. Presents detailed 
information on nutrition, feeding, care of 
farm animals, including poultry. Composi- 
tion, use, nutritive value of all important 
livestock feeds; emphasis on recent discover- 
ies in animal nutrition and livestock feeding. 


S-11 MEAT AND MEAT FOODS $4.00. 
New book by L. B. Jensen, chief bacteri- 
ologist, Swift & Company, brings together, 
explains, in nontechnical language facts 
about meat processing and _ preservation 
gathered by scientific men and _ practical 
operators. The Ronald Press. 

S-12 MEAT HYGIENE $7.50. Dr. A. R. 
Millar, MIB chief, presents current meat 
hygiene practices in this new text. Entire 
field of environmental sanitation in meat 
preparation, distribution is covered. Adulter- 
ation, mislabeling and governmental meat 
hygiene programs are discussed. 

S-13 MEAT THROUGH THE MICRO. 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharm- 
aceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal and 
lamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 





PROVISIONER BOOKS 


P-15 THE SIGNIFICANT SIXTY §$1.50. 
The 376-page magazine format history of 
development and progress of the meat pack- 
ing industry from 1891 to 1951. Over 250,000 
words, more than 200 illustrations. 

P-16 ANNUAL MEAT PACKERS GUIDE 
$5.00. The Provisioner’s reference and data 
book for packers, renderers, sausage and 
by-product manufacturers. A few copies of 
the 1950-51 edition available at $1.50. The 
1953 and 1954 editions, $5.00. 








| 


| MAINTENANCE | 


H-17 FOOD PLANT SANITATION $6.50. 
Milton Parker, Illinois Institute of Tech- 
nology, in this handbook provides proved 
methods for solving problems of food sani- 
tation. It makes available practices that are 
safe and in accordance with the law. 434 
pages, 129 illustrations.** 









H-18 AUTOMOTIVE TROUBLE SHOOT- 
ING AND MAINTENANCE $5.50. By An- 
derson Ashburn, associate editor, American 
Machinist, gives detailed procedures for 
locating and correcting electrical, mechan- 
ical troubles in gasoline-powered automo- 
biles, trucks. Written in simple language, 
well-illustrated. Covers all operating parts 
of vehicles. 324 pages.** 


H-19 BOILER OPERATOR’S GUIDE 
$5.75. Handbook on steam boilers. Covers 
boilers in use today—characteristics, instal- 
lation, operating problems, solutions; prob- 
lems of firemen and engineers discussed and 
solved in detail. Over 200 photographs, draw- 
ings, of boilers of all types, auxiliaries, ap- 
pliances, etc. Valuable reference data and 
chapters on plant management, inspection, 
maintenance. 353 pages, 241 illustrations.** 
H-20 PLUMBING $8.00. Complete treat- 
ment of modern plumbing principles, design, 
practice. Covers, water supplies, pumps, stor- 
age tanks, water supply pipes in buildings, 
hot water, gas, compressed air, vacuum sup- 
plies, vent pipes and traps, sewage and 
drainage pumps, drains, water treatment, 
sewage disposal, maintenance, repairs, etc.** 
H-21 AMERICAN ELECTRICIAN’S 
HANDBOOK $10.00. Gives proved, ready- 
to-use facts and information on the selec- 
tion, installation, operation, care, applica- 
tion of electrical apparatus, materials. Con- 
tains complete data on wires, cables, splic- 
ing, installation and care of motors, capaci- 
tors, lighting equipment, etc. 1734 pages, 
1327 illustrations.** 


GENERAL | 


H-22 LIVESTOCK MARKETING $6.50. 
By A. A. Dowell, University of Minnesota, 
and Knute Bjorka. A text in livestock mar- 
keting for students in agricultural colleges, 
this book should also be helpful to packers, 
marketing agencies, others engaged in mar- 
keting of livestock and distribution of meat. 
534 pages, 104 illustrations.** 

H-23 BUSINESS LAW $5.00. Second edi- 
tion, textbook by R. O. Skar and B. W. 
Palmer. Imparts legal knowledge most fre- 
quently applicable in business, personal, 
social relationships. 478 pages.** 











*An Institute of Meat Packing Book. 
**A McGraw-Hill Book. 
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Send Provisioner ‘‘Approved"’ Books as indi 





ted by bers. 





NUMBER | | | | 


Books are handled on a serv- 





NUMBER | | | | 


ice basis without adding ex- 





(] Check [j Money Order for $ 


Ole soins insaec nakendnntnireencninrinainess 
Address..... meee 











(foreign buyers add 27c per book for extra postage). 


a 


tra margins for bookkeeping, 
billing, etc. To help us keep 
prices low we request pay- 
ment at time of order. 


is enclosed 
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H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
One Hog or a Train Load 
at stockyards in 


NATIONAL STOCK YARDS, ILL. 
PEORIA, 


BUSHNELL, 
SPRINGFIELD, 


ILL. 
ILL. 
ILL. 


All our country points operate under 
Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
UPton 5-1860 


BRidge 1-8394 
UPton 3-4016 


Phones 














RUDD BASKETS 
Pay For 


Themselves 
in 20 Trips 


mol am labcelaulelitelamelate| 
Prices on Rudd Meat 


| ditional 





Delivery Baskets... 














RUDD BASKET COMPANY 


Starks Bldg., Louisville, Ky. 








54 


nominal quotation of 12%c. 

Activity did not improve in the 
soybean oil market Tuesday, with 
a few sales accomplished at mixed 
prices. No trading of immediate ship- 
ment could be confirmed. First-half 
December shipment sold at 12%8c 
and at 12%c, last-half December at 
12%c and straight December ship- 
ment sold on a resale at 12c. First- 


| half January shipment cashed at 
11%4c. 

Cottonseed oil sold at 12%c for 
December shipment and January- 


February-March shipment sold out of 
Louisiana at 12%c. In Texas, 12%c 
was paid at common points, With ad- 
movement at 12%%c, Waco 
At western points in Texas, 
12%ec was bid with offerings priced 
at 12M%c. 

The corn oil market gained strength 
with trading of December shipment 
at 13%c and January shipment at 
13¥%c. Peanut and coconut oil were 
unchanged from Monday’s levels. 

The soybean oil market was weaker 
at midweek, with lower prices paid 
for most shipments. Very early 
Wednesday, first-ten-day’s December 
shipment reportedly sold at 12%sc. 
Later, first-half December shipment 
cashed at 12%c with additional move- 
ment at 12%c. Last-half December 
shipment was offered at 12c, without 
reported trade. January-February- 
March sold at 11%c, first-half Janu- 
ary shipment at 115%c and April-May- 
June at 11%c. Both re-sale and 
original oil traded in light volume, 
with refiners and processors on the 
buying end, 

Cottonseed oil sold lower, with 
12%c paid for December shipment 
in the Valley. Supplies were offered 
freely in the Southeast at 1234c, but 
no movement was recorded. Offer- 
ings in Texas were priced at 12%c 
and 12%c, depending on location, 


basis. 


| with reported sales at those levels. 





VEGETABLE OILS 


Wednesday, Dee. 1, 1954 


Crude cottonseed oil, carlots, f.0.b 





ENGR 5540.05.00 o: 05148 pie tow cke ne sietlae 124epd 
PRIOREE oc ccncs evecare en eewe mat 1234 3 
ROGRE fe recabiiunsas sccm ewan es 126 @l24yn 





Corn oil in tank Wtea@13tyn 


Peanut oil, f.0.b. mills ....... 20a 
Soybean oil, f.o.b. mills ..........12's@12%4 pad 
Coconut oil, f.o.b,. Pacitie Coast : llign 


Cottonseed foots 


Midwest and West Coast ........ 2%@ 2% 


a a ae tA eae Sere, Cea eee 2%@ 2), 
Wednesday, Dee. 1, 1954 
White domestic vegetable .............. 
AOR int oS NAS a RAR CON whee 
SOUR MD ROUTINES RUNINENS gos 0''s' a) Ww ore Sin'g wu sereley = 
WTRLCE CROTRER DAGUET <c.cniddia sce bs0wseaes 25 
(F.0.B. Chicago) 
Lb. 

Prime oleo stearine (slack barrels)...124,a18 
snide O8CO O1h (QTUMS) 2. esc ccs ZW alg. 


Pa paid. n--nominal. b—bid. 





The corn oil market was nominal 
at 13¥%c for December shipment and 
at 13¥%c for January shipment. Pea- 
nut oil was offered at 20c, but in- 
terest was lacking. Coconut oil sold 
on a resale at 11%c late Tuesday, 
with original oil offered at 12c 
Wednesday, but unsold. 

CORN OIL: Unchanged to sc 
higher than last week. 

SOYBEAN OIL: Market steady 
early in week, but weakened at mid- 
week, 

PEANUT OIL: Offerings priced at 
20c go unsold. 

COCONUT OIL: Steady to frac- 
tionally lower, compared with pre- 
vious week. 

COTTONSEED OIL: Light move- 
ment at steady to easier levels. 

Cottonseed oil futures in New York 
were quoted as follows: 


MONDAY, NOV. 29, 1954 


Prev, 

Open High Low Close Close 

Dec. ... 14.76b 14.80 14.78 14.838b 14.82 
Jan 14.70n desta aa 14.80n 14.75n 
Mar. ...14.85b 14.91 14.90 14.91b 14.93b 
May . 14.92b 14.96 14.92 14.94 14.96b 
July .. 14.87-85 14.87 14.85 14.85b 14.86b 
Sept 14.80a aes 14.80a 14.808 
Oct. ... 14.T5n 14.756 14.75n 

Sales: 44 lots. 
TUESDAY, NOV. 30, 1954 
Dee. ... 14.84 14.84 14.80 14.80b  14.83b 
Jan. ... 14.80n Kasse Pere 14.75n 14.80n 
Mar. ... 14.91b 14.90 14.88 14.88b 14.91b 
May ... 14.94b 14.95 14.90 14.91 14.94 
July ... 14.85 14.85 14.85 14.8lb 14.85b 
Sept. ... 14.80a , aes 14.80n 14.800 
i 14.75n 14.75n = 14.75b 
Sales: 12 lots. 
WEDNESDAY, DEC. 1, 1954 

Dec. «..« 36762 14.77 14.73 14.71b 14.80b 
Jan. ... 14.70n en ae 14.65n 14.75n 
Mar. ... 14.86b = 14.87 14.70 14.69b 14.88b 
May ...14.87b 14.84 14.70 14.70 14.91 
July ...14.78b 14.82 14.65 14.56b 14.81b 
Sept. ... 14.75n oe Parr 14.50n 14.80n 
Oct. ... 14.70n tes mates 14.50n 14.75n 


Sales: 105 lots, 


Fewer Cottonseed Mills, More 
Soybean Plants Than Before 

The domestic cottonseed crushing 
industry, which began after the Civil 
War and grew steadily until about 


°1915, has declined in the number of 


mills in the past 40 odd years, ac- 
cording to an Agricultural Marketing 
Service study. But fewer mills today 
turn out vastly more product than 
the many smaller mills did vears ago. 

The number of crushing mills grew 
from 45 in 1880 to 885 in 1915 and 
declined to about 300 in 1952. The 
average annual crush per mill was 
increased from about 6,500 tons in 
1915 to about 38,000 tons in 1952 
under improved crushing techniques 
and seed quality. 

Soybean crushing, a much newer 
industry, has grown rapidly in the 
past 20 vears. “From its small opera- 
tions in the 1930's it grew to 75 mills 
in 1941 with an average crush per 
mill of 1,128,000 bu. to 174 mills 
in 1952 with an average crush of 
1.344.000 bu. 
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HIDES AND SKINS 





Moderate volume of hides trade 

mostly steady during week—Buying 

interest limited for small packer pro- 

duction—Country hide market dull 

and easier—Midwest market for sheep- 

skins quiet—Northern calfskins trade 
lower at midweek. 


CHICAGO 


PACKER HIDES: With buying 
interest confined to only a few selec- 
tions and offering lists not available, 
the hide market was generally a quiet 
affair, Monday. Branded steers were 
wanted at 9c for butts and 9c for 
Colorados, which was %c lower than 
levels established last week, but in 
line with current levels for other selec- 
tions, according to most sources. 
Heavy native steers were bid at 1042c 
and light native cows at 124%4c. Trade 
sources thought the market had 
reached a leveling off point and 
steady prices would prevail once trad- 
ing was resumed for the week. 

Prices for hides did hold steady in 
a fair trade Tuesday, but all selections 
did not share in the activity. Due to 
the fact that some offerings went un- 
traded indicated a possible easier tone 
to the market. Butt-branded steers 
sold at 10c and Colorado steers at 
9\4c. Branded cows sold at 9'c and 
10c. Heavy native cows sold at 10%c 
and lle. Light native cows of river 
and Chicago production sold at 13c, 
but the price structure for this selec- 
tion was unchanged at 124%@13c 
awaiting additional trading. 

Trading was slack at midweek and 
the only reported sales early were 
northern light native steers at 13c and 
light native cows at 12'%c and 13c. 
Ex-light native steers were bid at 17c 
and 174c, but offerings were held at 
18c. Branded steers were reported to 
have traded steady. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer 50-Ib. 
average hide was bid at 11@11%c 
early, but interest at midweek for this 
average was at llc. The 60-Ib. aver- 
age was bid at 9@9%c, but sales 
were difficult to confirm. The South- 
western 40@42-lb. average hides 
were quoted nominally at a weak 13c. 
Country hides were quoted lower, 
with mixed renderers and _ locker 
butchers at 8c and down. Straight 
locker butchers were nominal at 8c. 
Activity in both the small packer and 
country hide market was hard to stim- 
ulate, due to thin buying interest and 
offerings priced out of range of cur- 
rent inquiry. 

CALFSKINS AND KIPSKINS: No 


DECEMBER 4, 1954 


trading of either calfskins or kipskins 
was reported early in the week. Late 
mid-week, about 6,000 northern calf- 
skins sold lower at 32%c on the 
heavies and 38!2c on the lights. 

SHEEPSKINS: Trading slow in the 
Midwest. The No. 1, No. 2, and No. 
3 shearlings were quoted at 2.00@ 
2.15, 1.20 and .50, respectively, all 
nominal in the absence of sales. A 
car-of No. 1 shearlings, with fall clips 
included, sold at 2.40 and 2.90, f.o.b. 
West Coast. Dry pelts last sold at .25. 
Pickled skins sold at 6.50@6.75, with 
some choice quality lambs selling 
higher at 7.00@7.25, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
are 


Dec. 1, 1954 Week 1953 
Hvy. Nat. 

steers ..10%@11n 10%@11 14 @16 
Lt. Nat. 

steers ....13 @18%n13 @13%n 
Hvy. Tex. 

BtCGGMe os 10n 10n 11 
Ex. Igt. Tex. 14n 144%n 15n 
Butt brnd. 

steers .....5 10n 10n 11 
Col. steers.. 914n 9%4n 
Brnd. cows... 944@10n 9%4@10n 12 
Hvy. Nat. 

COND i255 10%@11n 10%@lin 13 @13% 
Lt. Nat 

cows ..124%@13n 13n 15 


Nat. bulls .. 8 @ 8%n 8 @ 8%n 9144@10 


Brnd. bulls.. 7 @ 7%4n 7 @ 7T%n 8KHE@ O 
Calfskins, 

Nor., 10/15 821% 35n 4814n 

10/down  . 38% 10n 50n 
Kips, Nor. 

nat.,15/25. 23n 23n 30 @138n 
Kips, Nor. 

Brnd., 15/25 201%n 2014n 2744n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and 

over ... 9 @ 9%n 10n 11 @11%n 
50 Ibs. ...11 @11%n 1144n 12n 
SMALL PACKER SKINS 

Calfskins, 

und. 15 Ibs.....28@24n 23n 25@27n 
Kins; 16/80 ..... 17@18n 17n 17@18n 
Slunks, reg. ..... 1.00n 1.00n 1.25n 
Slunks, hairless .. 25n 2n 25n 

SHEEPSKINS 

Packer shearlings, 

No. 1 2.00@2.15n 2.00@2.15 1.50@1.55 

Dry Pelts 25n 27T@ 28n 27n 
Horsehides, 

Untrmd. 7.50n 7.00@7.50 9.00@9.50 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Nov. 27, 1954, 
totaled 5,844,000 Ibs.; previous week, 


6,108,000 lbs.; same week, 1953, 
4,527,000 lbs.; 1954 to date, 256,- 
668,000 Ibs.; same period, 1953, 


230,221,000 Ibs. 

Shipments for week ended Nov. 
27, 1954, totaled 2,503,000 Ibs.; pre- 
vious week, 3,707,000 Ibs.; corre- 
sponding week, 1953, 3,709,000 Ibs.; 
this year to date, 179,824,000 lbs.; 
corresponding week, 1953, 171,639,- 
000 Ibs. 


N.Y. HIDE FUTURES 


MONDAY, NOV. 29, 1954 





Open High Low Close 
Jan. ... 11.90b 12.25 12.07 12,25 

Age. .... 12:58 12.97 12.76 12.95 

July - 13.30b 13.50 13.42 3.55b- 60a 


13.5 
Oct. ... 13.80b uae eee 14.00b- 10a 
Jan. - 14.30b on = 14.45b- 60a 











Apr. ... 14.70b 14_85b-15.00a 
Sales: 34 lots 
TUESDAY, NOV. 30, 
Jan. ... 12.20b 12.30 12.05 
Apr. ... 13.06 13.05 12.77 Tha 
July ... 18.65b 13.60 13.60 35a 
Oct, - 14.05b Siok ‘ Sia 
Jan, .. 14.50b 14.31 14.31 § 25a 
Apr. ... 14.90b er weet 14.60b- 70a 
Sales: 47 lots. 
WEDNESDAY, DEC. 1, 1954 
Jan. ... 11.80b 11.85 11.74 80a 
Apr 12.60 12.60 12.39 49a 
July 4 13.24 1 ) 13a 
Oct. ... 13.65b 13.60 1 13.59b 62a 
Jan. ... 14.00b ‘ , 14.00b O6a 
Apr. ... 13.56 14.40b 45a 


Sales: 154 lots, 


THURSDAY, DEC. 2, 1954 





Jam. ... 11.06 11.73 11.65 

Ap. ... 12.40 12.40 12.30 

July ... 12.95b 12.97 12.92b La 

Oct. ... 13.50b 13.45 13.40b Ha 

Jan. ... 13.96b 13.99 13.88b 90a 

Apr. ... 14.36b xk 14,28b 33a 
Sales: 78 lots, 


Mixture Of Phenothiazine 
And Salt Kills Cattle Grubs 


After conducting studies for several 
years, Livestock Conservation, Inc. 
and U. S. Department of Argiculture 
veterinarians have found that a prac- 
tical means of cattle grub control lies 
in the simple utilization of phenothia- 
zine and salt plus mineral. It was 
found that a mixture of one part by 
weight of phenothiazine to nine parts 
of salt plus mineral fed free-choice 
to cattle the year around, helps ma- 
terially to reduce the number of grubs 
that ruin back leather. 

Since most of the small grubs pass 
through their host’s stomachs on their 
way to the animal's back, many were 
killed by the phenothiazine mixture 
before they reached their destina- 
tions. 


See Sharp Rise In U.S. Hide 
Exports to Europe This Year 


A preliminary estimate on the num- 
ber of hides and skins which will be 
shipped to Europe this year was 
placed at about 3,053,000 pieces of 
U.S. stock, according to hide and 
leather trade spokesmen. This is a 
sharp increase over the 947,000 ex- 
ports in 1953. Over and above the 
1954 total, Canada and the Western 
hemisphere were expected to buy 
about 896,000 pieces. Japan, the 
Middle East and the rest of Asia will 
take about 972,000 units. 

Holland has risen to first place as 
a customer for U.S. hides and skins, 
with Japan second and Western 
Germany, third. Dutch hide imports 
from the U.S. for this year were 
estimated in advance at about 1,241,- 
000 pieces, and Germany's 563,000. 
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‘Like Putting MONEY in the BANK 


WHEN YOU KNOW YOUR MARKETS 
AT THE TIME YOU BUY OR SELL 
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This easy to read, instant price guide covers 28 product classifica- 
tions—over 350 quotations—at the close of trading each day. Each 
day you get almost 50 quotations on job lot pork prices. 


PRICES AND MARKET COMMENTS 
ARE PROVIDED ON: 

PRIMAL BEEF AND PORK CUTS 
PORK JOB LOTS 

BONELESS PROCESSING MEATS 
VARIETY MEATS 

HIDES, TALLOWS, GREASES, ETC. 
HOG AND CATTLE MARKETS 


ALSO SHOWN ARE: 


RECEIPTS 

TRENDS 

USDA QUOTATIONS 
LARD FUTURES 

TANK LARD PRICES 
INDUSTRY STATISTICS 





SPECIAL TELEGRAPHIC MARKET QUOTATION SERVICES 


Quotations on mid-day markets or closing markets are available on 
both pork and beef, by telegraph. Pork wires provide 70 quotations 
on 14 items or classes of product; beef wires quote 50 items in 10 
groups of product. All wires are minimum-rate 15 word code mes- 
sages. High speed service offers exceptional advantages. Ask for 
subscription rates. 





THE ATIONAL 








Use This Industry Authority 
in Your Own Daily Trading! 


A DAILY MARKET QUOTATION SERVICE that reflects closing 
markets right up to the time trading stops for the day. Sent by 
first class mail (air mail service also available) — the Daily Market 
and News Service is necessary to every buyer or seller of meats. 
This Service is AN INDUSTRY AUTHORITY used continuously as 
the basis for trading, with thousands of dollars worth of product 
sold daily on the basis of Daily Market Service quotations—because 
both buyers and sellers recognize the Service's reputation for 
accuracy. 


MORE THAN A THOUSAND SUBSCRIBERS SAY "It pays for it- 
self over and over" because— 

A SINGLE CAR BOUGHT AT !/4, CENT LESS PER POUND 

OR ONE CAR SOLD AT '/4, CENT MORE PER POUND 

MORE THAN PAYS FOR A FULL YEAR'S SUBSCRIPTION 
THE SERVICE IS NOW BETTER THAN EVER with the addition of 
job lot pork quotations, giving accurate daily information to help 


guide wholesale meat operations, in addition to complete carlot 
quotations. 





BY FIRST CLASS MAIL .. . only $19 for 13 weeks 
or $72 per year 
(air mail slightly more) 
—Desk Binder Furnished to Every Subscriber 


Ask For Sample Copies or SEND YOUR ORDER NOW! 
If you are not fully satisfied that this is a real profit 
maker, and will pay for itself over and over—you may 
cancel at the end of one week at absolutely no cost. 











iy iyge PAILY MARKET & NEWS SERVICE 


PUBLISHED DAILY BY THE NATIONAL PROVISIONER « 15 WEST HURON STREET ¢ CHICAGO 10, ILLINOIS « PHONE WHITEHALL 4-3380 
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Week’s Closing Markets 





CHICAGO PROV. SHIPMENTS 


Lard inventories in Chicago on 
November 30 amounted to 6,186,737 
Ibs., according to the Chicago Board 
of Trade, This was an increase com- 
pared with the 6,122,766 Ibs. of prod- 
uct in store on October 31, but 
less than the 6,747,028 Ibs. a year 
earlier. Total meat stocks amounted 
to 29,253,374 Ibs. compared with 
90,154,874 Ibs. on October 31, and 
24,156,858 Ibs. a year earlier, Chicago 
provision items appear below: 


Nov. 30, Oct. 31, Nov. 30, 
"D4 Ibs. “D4 Ibs. "53 Ibs 
All brid. pk. 
ot 678 1,104 450 
P.S. lard (a) .. 3,110,289 3,339,136 3,191,171 


P.S. lard (b) 
Dry rendered 


Gh sate 199,653 am eonreete 


lard (a) 871,945 793,237 239,000 
Dry rendered 

lard (b) .... 169,448 208,268 10,984 
Other lard .... 2,035,055 1,582,472 = 3,305,873 
TOTAL LARD. 6,186,737 6,122,766 6,747 028 
D.S. CL. bellies 

(CORTE Pea TRIO -, ak Soko 14,600 

(other) . 2,286,874 1,748,144 = 1,373,209 
TOTAL D.S. Cl. 

bellies ee 1,387,800 


. 2,301,874 1,748,144 
D.S. tat backs . 1,271,449 1,154,122 
8.P. regular 


,161,320 


oo ere 360,532 356,154 201,138 
S.P. skinned 
TS aa 10,482,883 





S.P. bellies 
S.P. picnics, 
S.P. Boston 


. 6,935,443 


098 773 


shoulders 4,053,695 1,651,268 1,845,923 
Other cuts 

meat ....... 3,847,498 3,433,026 4,180,658 
Tt 


ITAL 

ALL MEATS 29,253,374 
(a) Made since Nov. 1, 1954. (b) Made pre- 
vious to Noy. 1, 1954. The above figures cover 
all meat in storage, including holdings owned by 


20,154,874 24,156,858 


j the Government. 


Margarine Production This 
Year to Reach New Record 


Margarine production this year is 
expected to total a record of 1,325,- 
000,000 lbs. This would compare 
with the 1953 record output of 1,- 
292,000,000 Ibs. In 1952 the indus- 
try produced 1,286,000,000 Ibs. and 
the 1935-39 average was 372,000,- 
000,000. Ibs. 

Consumption of margarine _ this 
year is expected to reach a record 
8 Ibs. per person. This would com- 
pare with 7.9 Ibs. in 1953, 7.8 Ibs. 
in 1952 and 6.5 Ibs. in 1951. Average 
1947-49 per-capita output was 5.5 
Ibs. and that of the 1935-39 period 
was 2.8 lbs. 

Some industry leaders have esti- 
mated that per-capita consumption 
of margarine this year, estimated at 
8 Ibs., would go ahead of butter 
for the first time in history. However, 
a drop in butter prices — the whole- 
sale level at New York is now around 
60c compared with 69c last year — 
apparently has forestalled this devel- 
opment. 


DECEMBER 4, 1954 





THURSDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$19.00; average, $17.25. Provision 


prices were quoted as follows: Under 
12 pork loins, 38@38'%; 10/14 green 
skinned hams, 4542@49; Boston 
butts, 32; 16/down pork shoulders, 
27% nominal; 3/down spareribs, 34%; 
8/12 fat backs, 11%@12; regular 
pork trimmings, 15“4@15'%; 18/20 
DS bellies, 22% nominal; 4/6 green 
picnics, 26%; 8/up green picnics, 23. 

P.S. loose lard was quoted at 
12.62% bid and P.S. cash lard in 
tierces and drums at 14.25 nominal. 

“ 


Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows: 
Dec. 14.78b-85a; Jan. 14.70 nom.; 
Mar. 14.75b-85a; May 14.76b-82a; 
July 14.6§b-75a; Sept. 14.65 nom.; 
and Oct. 14.65 nom. 

Sales: 31 lots. 


Worker’s Earning Time Buys 
More Now Than in 1929—AMI 


A chart on comparative costs of 
various commodities in 1954 and 
1929 prepared recently by the Amer- 
ican Meat Institute shows that it 
takes considerably less work time to- 
day to earn the price of many essen- 
tial items than it did at the height 
of the nation’s “era of prosperity” in 
1929. 

For instance, a worker earning an 
average of $1.81 per hour today 
makes the price of a pound of round 
steak in 30 minutes compared with 
49 minutes in 1929. The chart in- 
dicates, too, that the price of a pound 
of ham or leg of lamb costs the 
equivalent of 24 minutes work com- 
pared with 47 and 43 minutes, re- 
spectively, in 1929. 

The average wage-earner in 1954 
is able to buy 3% pounds of chuck 
roast at 49c per pound with an hour's 
work compared with 1-4/5 pounds 
in 1929, when the cost was 31 cents 
per pound and the average wage, 
57 cents per hour. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Nov. 27, with compari- 
sons: 


Week ended Previous 
Nov. 27 Week 


Cor. Week 
1953 
Cured meats, 
pounds ...... 7,110,000 
Fresh meats, 
pounds ...... 
Lard pounds ... 


10,418,000 12,040,000 


4,486,000 10,335,000 
1,675,000 1,520,000 


21,864,000 
3,448,000 


PHILADELPHIA FRESH MEATS 
Tuesday, Nov. 30, 1954 
WESTERN DRESSED 
BEEF (STEER): 


Choice, 500/700 ...... 
Choice, 700/900 . 
Good, 500/700 
Commercial, 350/700 


cow: 
Commercial, all wts 
Utility, all wts. 


VEAL, (SKIN OFF): 


Cwt. 
i cae Pee $44.50@46.50 
er ye 42.00@ 45.00 
ie eee ne tee ¢ 40.00@42,50 
PAE ee ee None quoted 


. 27.00@30.00 
. 23.00@ 25.50 


Choice, 





80/110 ... .. 89.00@42.00 
Choice, 110/150 ....... ‘ .00@ 41.09 
Good, 50/80 ....... . 8).00@32.00 
Good; GOI os ko atae 73.0)@35.00 
Good, TIG/IGO: 2.2... cccccccccss. SPORE 


Commercial, all wts. 
Utility, all wts. 


- 25.00@30.00 
~ 22.60@25.00 


CALF (SKIN-OFF): 
Choice, 200/dowi . 80.00@34.00 
Good, 200 down ....... Py ye 26.00@30.00 
Commercial, 200 down ........... 28.00@26.00 
LAMB: 
PUTO, Sree 6 ha tink Santeinienteens 43.00@ 45.00 
Prime, 50/60 rere ore 40.09@43.00 
CRG ON so kSccwsaseeeebcete 43.C0@ 45.00 


Choice, 50/€0 ..... 
Geod, all wts. . 
Utility, all wts. 


scceces 40.CO0@43.00 
ivbe test veehouns 40.09@ 43.00 
cess 36.00@40.00 


MUTTON (EWE): 
Choice, 
Good, 


70/down 
70/down 


16.CO0@18.00 
15.00@17.00 


PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8/12 ...... 40.00@ 44.00 
(Bladeless included) 12/16 ...... 40.00@ 42,00 


Butts, Boston style, 4/8 .......... 36.00@ 38.00 
SPARERIBS, 3 Ibs. down ........ 38.00@40.00 
LOCALLY DRESSED 

STEER BEEF, (1b.): Prime Choice Good 
Hindqtrs., 690/800.... 55@58 F2@55 45@49 
Hindgqtrs., 800/900.... 54@56 52@54 None 
Round, no flank....... H0@53 49453 46@48 
Hip. rd., with flank... 49@52 48@50 46@49 
Full loin, untrim...... 60@64 55@58 48@52 
Ribs (7 bone) ........ 60@65 56@60 45@50 
Arm chucks .......... 38@40 38@40 34@36 
ot Oe Pepe 30@35 30@35 30@35 
Short plates ......... 16@18 16@18 16@18 


Pork loins 8/12. .43@47 
Pork loins 12/16. .483@47 
Spareribs 3/dn....44@48 


Sk. hams 10/12. .55@57 
Sk. hams 12/1 
Bost, Butts, 4/8.39@42 





HOG-CORN RATIO 


The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
Nov. 27, 1954 was 12.2 according to 
a report by the U. S. Department of 
Agriculture. The ratio compared with 
the 12.8 ratio reported for the preced- 
ing week and 14.4 recorded for the 
same week a year ago. These ratios 
were calculated on the basis of yellow 
corn selling at $1.493 per bu. in the 
week ended Nov. 27, 1954, $1.460 
per bu. in the previous week and 
$1.546 per bu. for the same period a 
year earlier, 


Meat Index Declines More 


Meats declined to 84.1 during the 
week ended November 23, from 85.9 
the week before, according to the 
wholesale price index compiled by 
the Bureau of Labor Statistics. Av- 
erage primary market prices declined 
0.2 per cent to 109.5 on the basis 
of the 1947-49 average of 100 per 
cent. Hides declined an average of 
5.8 per cent; hogs, 4.7; lard, 4.0; and 
tallow, 2.8 per cent. Live steers rose 
an average of 2.0 per cent. 
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LIVESTOCK MARKETS ...Weekly Review 





industry Goes Deeper Into 
Research on Meat-Type Hog 


Research is stepping up the pace 
in studies of profitable marketing of 
the meat-type hog, according to a 
progress report by the U.S. Depart- 
ment of Agriculture. Animal Husband- 
man R. M. Durham of USDA has 
been collecting data in a field research 
program launched last summer by the 
swine industry to develop methods 
of identifying superior breeding stock. 
Various segments of the industry, in- 
‘cluding colleges, are cooperating. 

Each breed record association is 
represented by four purebred herds 
selected on the basis of the breeders 
willingness to cooperate for two years, 
number of animals in his herd and 
availability of scales and location. 

The objective is to determine how 
closely estimates of fatness and con- 
formation of live hogs check with 
cut-out weights after slaughter and to 
what extent these characteristics are 
transmitted to progeny. 

Durham first looks over all the hogs 
in the herd and then he and the 
breeder estimate the fatness of each 
animal, grade it for conformation and 
weigh it. Next, using the probe 
method developed at Iowa State Col- 
lege, they measure the backfat and 
tag each hog for future identification. 

Durham now takes a sample of five 
hogs, tattoos each with a number and 
follows them to the packinghouse. 
There he compares acquired carcass 
data and checks it against estimates 
he and the breeder made. Next year 
Durham will return to the farm to 
repeat the work on the progeny. In- 
formation compiled from the study 
will be available to the breeder for 
use in marketing. 

Barrows, gilts and boars are used 


in the study since sex influences back- 
fat thickness, which is highly corre- 
lated with changes in carcass quality. 

The basic aim of the study is to 
educate breeders on how to produce 
and market meat-type hogs and how 
this can be done most profitably and 
economically. It may mean a great 
change in production and marketing, 
but that may take some time. 


Grand National Judges New 
Peak Entry List; Quality Up 


The 2,551 head of livestock judged 
at the Grand National in San Fran- 
cisco established an all-time high for 
the show. While this was not a large 
increase over the 2,511 judged last 
year, “quality of the livestock was 
better,” experts stated. “This im- 
provement in quality was gratifying 
since the fundamental purpose of the 
show is to help create a competitive 
spirit which results in raising better 
livestock,” Porter Seson, president of 
the Cow Palace board of directors, 
pointed out. 

The grand champion steer, an An- 
gus, entered by Penney & James of 
Hamilton, Mo., sold at $2.20 per Ib. 
to H. Moffat & Co., for Claremont 
Hotel, Berkeley. The grand champion 
carlot of Herefords, shown by Trom- 
peter and Dick of California State 
Polytechnic College, brought 27%c 
per Ib. when sold to James Allen & 
Sons for Petrini Meats. 

The grand champion lamb, a 
Southdown, consigned by Severa Wil- 
ford, jr., of Cotati, Calif., sold for 
$1.60 per lb. to Gambord Meat Co. 
for Roy’s Meats San Francisco. The 
grand champion barrow, a Duroc, 
shown by George T. Fagan of Clovis, 
Calif., sold at 75c per Ib. to Molinari 
& Sons of San Francisco. 


SALABLE LIVESTOCK AT 
12 MARKETS IN OCT. 
































Oct., 1954 Oct., 1958 

CATTLE 
CN ics sces coenenes 197,408 
Cincinnati ...... ona . 24,613 
eee A 105,719 
Fort Worth .... x 74,798 
Indianapolis 23% 33,826 
WSNO THEE bccencconas 110,684 146,078 
Oklahoma City . 33% 92,934 
Omaha ..ccceces 206,334 
St. Joseph ...... 73,341 
St. Louis NSY 95,528 
UI RE ioc we violative asia’ 131,431 
Se Ges 118,050 
rrr rrr rr 1,197,111 1,300,060 

CALVES 
CN kids sda tedaecns 15,814 16,597 
OCIMCIMMAT occ cccececcces 4,603 4,866 
reo 16,506 15,923 
oo: rrr re 20,865 26,306 
IRUIBMRDOUS ..vecsccese 6,563 7,361 
TRON TCT. icc cccccccice 16,254 31,064 
ORIAOOR OF ...cccies 19,580 14,767 
| aA 34,658 35,329 
IRA 8,657 12,836 
eS a 24,938 34,286 
a ere ner 24,500 20,101 
ier EE 604d cornices ae 56,410 54,359 
WEE wacekeoawnnwes 249,348 273,795 

HOGS 
RN aw 'o:0c5)5'4 5.0 sreisiacad’ 207,127 
Cincinnati x 64,670 
DONVEP. 604500 322 8,892 
Fort Worth .. 7,707 4,836 
Indianapolis .. ’ 195,000 
po > rere 42,658 41,628 
Oklahoma City ......... 11,606 10,848 
i Re ,308 
St. Joseph 8: 101,979 
St. Louis NSY 196,994 
Sioux City 30, 130.007 
OE oss sceeeween 248,012 238,965 
ED soxasenseuswuce 1,392,098 1,337,249 

SHEEP 
eee ee 32,293 52,342 
oo rare 8,520 9,687 
DE cucas va veen san 169,115 214,112 
DOE WEOTEN ii vets sccses 31,164 39,478 
Indianapolis ............ 21,190 28,066 
TEEN. a.us iv olg.seiereere 27,893 41,761 
Oklahoma City ......... 7,064 426 
[eee 95,162 85,848 
St. Joseph 24,787 34,184 
St. Louis NSY 30,336 42,923 
Sioux City 47,690 54,197 
S. St. Paul 94,515 108,785 
TRS. Sacks vacccuce COeeeee 717,809 


LIVESTOCK CAR LOADINGS 


A total of 12,455 cars was loaded 
with livestock during the week ended 
November 13, 1954, according to the 
American Association of Railroads. 














THE FACTS ARE: 


We are the biggest - - - 


because we are the best! 


BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. LOUISVILLE, KY. 
CINCINNATI, OHIO poet on - 

, ALA. 
a oe NASHVILLE, TENN. 
DETROIT, MICH. 


FLORENCE, S.C. 
fT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
SONESBORO, ARK. 


Carlots 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


wIVESTOCK BUYING CHICAGO 

















Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


ST. PAUL 
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Ww Livestock Trends in West 


ROUGHAGE-CONSUMING LIVESTOCK* 




































































































































































































































































































































Gain in units of grain-consuming livestock in the West— West, by Subregions and as o Percentage of U. S. 
~ | which speeded up in the 30’s but dropped back to the wr — Total 
T national rate—has been mainly in cattle and poultry. Mon- is | a Wale 
tana, Ida., Wyo., Col., N.M., Ariz., Utah, Nev., Wash., So 
, Ore. and Cal. region has shown a decline in number of 12 co | | r 
+t., 1988 | roughage-consuming livestock and in its percentage of | ines Wttiew. ae 
Se U. S. total. While the cattle population is at a record, 6 ee Renee RE este Fim 
ae | it is lower relative to rest of U. S. than in the early 1900's. | | | | 
199-148 | Much of western expansion in cattle numbers and feed- owt. : : : — 
4 * . > bd st 
em) ing has taken place on the Coast; while in the 20’s and y Total West 
2 teh 30’s about one-third of the beef cows in the U. S. were 24 — | 
73,381 in the West, the percentage had dropped to 24 on Jan. 1, Nl | l ed 
iin | 1954. The West’s proportion of the total U. S. pig crop 10 Geo ee ee 
118'050 |: ~ ji 1910 1920 1930 1940 19 
$$$ in 1953 was the low est on record. YEAR BEGINNING OCTOBER ! @wumBER OF UNITS FEO - 
300 060 WAY, PASTURE AND OTHER ROUCHAGE CONSUMED BY OWE MILK COW IW 4 YEAR EQUALS OWE UNIT 
’ ’ DATA FOR 195) ARE PRELimiNARY DATA FOR 1909-18 ARE UNOFFICIAL ESTimaTES 
; 
16,597 GRAIN-CONSUMING LIVESTOCK* 
1888 West, by Kiads CATTLE ON FEED JAN. 1I* 
26.306 MIL. UNITS West, by Subregions and as a Percentage of U.S. 
31064 t MILLIONS T 
D Total West =——= Total 
14,767 12.5 ca .. Oe: SRO eoce Mountain 
35,329 1.2 = — Pacific 
12,836 | SHEEP | 
20,101 J | 10.0 ;}— Dinos a escecteecs 
54,359 SSS 5724 1502504225022200%: 22428 a“ 
Se SHH; AE 
273,795 7.5 = SS 422222244 iit 9002227002022222222 22020 
55338 ee 0.4 
: 7% OF U.S T 
336 2.5 “ Total West pre 
195,000 16 
41,628 | 
10,848 0 +——_.__._._._ Ss FR eae Oe ot ait a a a a alk a b | | 
136,308 1910 1920 1930 1940 1950 8 | 
101,979 YEAR BEGINNING OCTOBER ! NUMBER OF UNITS FED mtd 
196,994 GRAIN AND OTHER CONCENTRATES CONSUMED BY OWE MILK COW IN A YEAR EQUALS OWE UNIT 1910 1920 1930 1940 1950 
130.007 DATA FOR 195) ARE PRELIMINARY. DATA FOR 1909.18 ARE UNOFFICIAL ESTIMATES @ ALL CATTLE AND CALVES OW FEED 
238,965 DATA FOR 1954 ARE PRELimiNARY. 
1,337,249 
. - _ 
iat GRAIN CONSUMING LIVESTOCK BEEF COWS ON FARMS JAN. 1 * 
°9.887 West, by Subregions and os a Percentage of U S West, by Subregions and as a Percentage of U S$ 
214'112 | | MILLIONS T 
ae = To (sens es 
rie 12 + ®***_ Mountaie ee a 6 au come 
6.426 
3184 8 
iia || * ae | cagmeaepe it |. 
108,785 electron iene oT Seat” Noecccseloes 
ae 3 amaumeene — eo ~ 5 
717,800 | | | 
t “or ¥ i i ae i 
INGS a Total West | | %OFUS 
| 
ait Sete | one 
loaded , _ - 32 
— ee. : | | | 
to the a 24 = ——— 
1910 1920 1930 1940 1950 
ilroads. Cuuasee oF wTt Feo. 1910 1920 1930 1940 1950 
GRAIN AND OTHER CONCENTRATES CONSUMED BY OWE MILK COW IN 4 VE AR EQUALS OWE UNIT ® COWS AND HEMERS 2 TEARS OLD AWD OLDER WOT FOR wii 
DATA FOR 19S) ARE PRELIMINARY OATA FOR 1909-18 ARE UNOFFICIAL ESTimaTES DATA FOR 1954 ARE PRELiméwaRY 
PIG CROPS* 
* 
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est, inas 
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MIL. UNITS == Tote! 
fs OTHER | eece Mountain 
‘ 4.5 —=— Pacific 
20 HORSES & MULES 
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peer 3.0 
16 
12 1.5 
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4 4 Guat 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
PROVISIONER, showing the 
livestock slaughtered at 


AL 
number of 
13 centers. 





CATTLE 
Week 
Ended 
Nov. 27 

Chicagot RA 

Kan. Cityt 

Omaha*t . 

E. St. Louist 9,058 


St. Josepht. 10,604 








Sioux Cityt. 6,781 
Wichita*t .. 3,919 
New York & 
Jer, CityT. 
Okla City*t 5, 
Cincinnati§ 4,009 
Denvert . . 
St. Pault 24,194 
Milw: wukeet . 4,103 
Totals 151,667 


Chicagot 26,586 


Kan. Cityt 8,911 
Omaha*t 40,683 
EK. St. Louist 17,145 
St. Jose pit 30,747 
Sioux City? . < 36,588 


Wichita*} 
New York & 
Jer, Cityt. 
Okla. City*t. 
Cincinnati§ 
Denvert 
St. Paul 
Milw: ukeet . . 





5,929 
9,999 


38,114 
3,900 





DD. B58 





Totals ....36 


Chicagot 


Kan. City? 
Omaha*t 
EK. St. Louist 


St. Joseph? . 
Sioux City? . 
Wichita*t 
New York & 
Jer. Cityt. 39, 
Okla. Cityt*. 
Cincinnati§ 
Denvert 
St. Paulf .. 
Milwaukeet . 


1,227 


Totals ....111,394 113,272 
*Cattle and calves, 
+Federally inspected 

including directs. 
tStockyards sales for local slaugh- 

ter. 


slaughter, 


$Stockyards receipts for local 
slaughter, including directs. 
Inspected slaughter — in 
Canada for week ended 
November 20: 
Week Same 
Ended week 
Nov. 20 Last 
1954 year 
CATTLE 
Western Canada 19,799 18,526 
Eastern Canada 18,177 17,661 
DOR. 6 vcenweess 37,976 36,187 
HOGS 
Western Canada 66,127 54,198 
Eastern Canada 60,537 48,105 
TOTAL 2.2. . 126,664 102,303 
All hog carcasses 5 
graded coees seaekeue 109,752 
SHEEP 
Western Canada .. 6,280 7,106 
Eastern Canada 13,974 10,625 


20,254 


RECEIPTS 


Total 


NEW YORK 
Receipts of salable live- 
stock at Jersey City and 
41st st.. New York market 
for week ended Nov. 27: 
Oattle Calves Hogs* Sheep 
Salable 288 25 2 66 
Total (ine 
directs) .6,090 


2,824 19,017 15,076 


Prev. week: 
Salable .. 268 217 23 
Total (ine. 
directs) .5,947 4,190 23,538 18,528 


*Including hogs at 31st st. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 














Cattle Calves Hogs Sheep 
Nov. 2 Holiday 
Nov. Le 186 
Nov. 2 ; 5 
Nov. 29.19,082 B25 : 
Nov. 8,500 50D 20,500 
Dec. . 13,000 300 18,000 
*W ee A so 
1,125 61,301 14,523 
. 220.39,085 1,388 52,102 8,157 
Yr. ago. 10. 491) 2,117 51,848 14,638 
2 years 
ago ..36,739 1,837 583 21,038 
*Including 161 cattle, 9,109 hogs 
and 202 sheep direct to packers. 
SHIPMENTS 
Nov. 25. He liday 
Nov. 26. § ¢ 5 1,971 
Nov 27. oath 
nO4 
000 00 
3,000 04 


9,242 
10,050 
8,215 





6.880 


4,739 


RECEIPTS 
1953 
214,309 
12,542 
341,090 
56.817 





1953 
OBO ccccss 98 845 
Hogs 56,800 
Sheep 16,518 


CHICAGO HOG PURCHASES 





Supplies of hegs purchased at Chi- 
cago, week ended Wed., Dee. 1: 
Week Week 
ended ended 
Dec. 1 Nov. 24 
Packers’ purch,. .48,513 
Shippers’ purch...17,747 
eee 66, 260 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Dec. were reported 
as shown in the table below: 
CATTLE: 


Steers, 
Steers, 


choice ......$22.75@23.6: 
good & ch. .. 19.00@21.00 








Steers, com’l & gd... 17.00@18.00 
Heifers, ree 19.00@ 23.00 
Heifers, com’l & gd. 18.00@20.09 
Cows, util. & Com’l. 10.25@13.00 
Cows, can. & cut... 7.50@10.00 
Bulls, util. & com'l. 13.50@15.75 
CALVES: 
bE rere 17.09@18.50 


Com’! & good 
Cull & utility 
HOGS: 
Good, 
Sows, 
LAMBS: 
Good & choice .... 


Sree 16.00@17.00 
10.00@15.00 


200/250 ...... 
400/down 


18.25@ 20.00 
None rec. 


None ree. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Nov. 26, with comparisons: 


Cattle Hogs Sheep 


Week to 
date 
Previous 
week 

S: ume W k. 
195 


268 000 4169 000 129,000 


328,000 625,000 141,000 


278,090 107,000 149,000 
1954 to 
date 14,392,000 17,744,000 
1953 to 
date 14,078,000 18,882,000 


7,883,000 


8,336,000 


PACIFIC COAST LIVESTOCK 


teceipts at leading Pacific 
markets, week ended Nov, 25: 
Cattle ¢ 


Coast 


‘alves Hogs Sheep 


Los Ang... 5,300 1,100 600. ... 
N. Portl... 2,150 370 1, 9% 0 1,540 
San. Fran.. 775 50 700 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, F 


November 30, were reported by the Agricultural Market. 


ing Service, Livestock Division, as follows: 


St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Choice: 








120-140 Ibs.. None rec. None re 
140-160 Ibs. .$18.25-19. None re 
160-180 Ibs... 19.25 $17.50-1¢ 
180-200 Ibs... 19.00 18.7 


200-220 Ibs... 





50- 19.00 





Chicago 


ae 
c 











220-240 Ibs. 

240-270 Ibs... ‘ 

270-300 Ibs... 16.75-17.50 

300-330 Ibs... None ree, None ree 
330-360 Ibs... None ree, None rec, 
Medium: 

160-220 Ibs... None rec. None ree, 
SOWS: 

Choice: 

270-300 Ibs... 

300-330 Ibs. . i 
330-360 Ibs... 16.00-16.50 
360-400 Ibs... 15.50-16.00 
100-450 Ibs... “i 4 15.00- 
450-550 Ibs... 14.50 15.50 14.50-15.2° 
Medium: 

250-500 Ibs... None ree, None rec, 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 

1100-1300 

1300-1500 


Ibs. 
Ibs. 
lbs, 
Ibs. 


Choice: 


700- 900 Ibs. 23.75-2 











“50 


24.25-27.00 


900-1100 Ibs. 24. 2450-2750 
1100-1300 Ibs. 24.04 24.50-27.50 
1300-1500 Ibs, 24. 24.50-27.50 
Good: 

700- 900 Ibs. 19.50-24.00 19.50-24.2% 





00-1100 
1100-1300 


Ibs. 20.09-24.00 ! 
Ibs. 20.00-24.00 19 
Commercial, 

all) wts. .. 17.00-20.50 16.2 
Utility, 

all wts. .. 14.00-17.00 


HEIFERS: 
Prime: 

600- SOO Ibs. 
800-1000 Ibs. 


Choice: 





-19.75 


15.00-16.25 








600- S00 Ibs. 23.00-26.50 
800-1090 Ibs. 28.00-26.50 
Good: 
500- 700 Ibs, 18.50-23.00 
700- 900 Ibs. 19.00-23.00 
Commercial, 

all) wts 15.50-19.00  14.00-19.25 
Utility, 

all owts. .. 11.50-15.50  11.00-14.00 
COWS: 
Commercial, 

all wts. .. 11.00-18.00) 11.00-14.00 
Utility, 

all wts. . 9.50-11.00 9.25-11.25 
Can. & cut. 

all wts. . 7.0)- 9.50 7.25- 9.50 
BULLS (Yris. Exel.) All Weights: 
Good None ree, 10.50-13.00 
Commercii al . 11.50-13.00 18.50-14.50 
Utility 10.50-11.50  12.00-13.50 
Cutter 8.00-10.50  10.00-12.00 


VBALERS, All 


Ch. & pr.... 
Com'l & gd... 


Weights: 


22.00-27.00 
14.00-22.00 


18.00-2: 


CALVES (500 Lbs. Down): 
Ch. DF. s 


Com'l & gd.. 


18.00-22.00 
12.00-18.00 
SHEEP & LAMBS: 


LAMBS (110 Lbs. 
Cu. & Pe... 


Down): 


19.00-20.00 — 19.50-2¢ 


Gd. & ch.... 18.00-19.00  18.00-1¢ 
EWES: 

Gd. & eh.... 4.00- 5.00 5.50- ¢ 
Cull & util.. 3.00- 4.00 5.00- 


14.00-17 
9.00-13.00 


2.00 
2.00-17 


00 


00 


0 
150 


5.00 


None 


Kansas City 


None rec, 
None ree. 


None rec, 
None rec. 
None rec. 


None rec. 


16. 50 only 

16.25-16.50 
16:00. 16 
15.75-1¢ 
15.50-12 
15.00-15.50 


None ree, 


None ree. 


23.00-26.50 








18.00-2: 
18.25 
18.7 


15.50-18.75 


12.00 


15.50 


> rec. 





21.00-2 
21.50-: 


17.00-21.00 


18,.00-21.50 


13.50-18.00 


11.00- 


13.50 


12.50-13.50 


9.75-12.50 


None rec. 
11.50-12.00 
10.00-11.50 
8.00- 9.50 


18.00 
13.00- 


20.00 
18.00 


16.00- 
12.00- 


18,00 
16.00 


19.00-2 


0.00 
18.60-19.00 


5.00- 
4.50- 5. 














Omaha 


None 


None 


None 


$18.00 

18.00- 
18.00- 
17.00- 
16.50- 


None 
None 


13.00- 


None 
27.00- 


9.00- 


rec, 

rec, 
rec, 
18.5 
18.5 
18.i 
18 
17.2% 
rec. 
rec, 





5-17.50 








-28.00 


-19.50 


-16.00 








7.00- 9.0 


10.00. 


16.00- 
12.00- 


15.00- 
11.00- 


19.50- 
17.50- 


5.00- 
4.00- 


11.50 


5-12.75 
10.50- 
S.50- 


11.75 
10.50 


19.00 
16.60 


18.50 
15.00 


19.75 
19.50 


6.00 
5.00 


St. Paul 


None 
None 
ee 50- 


16. 00- 


None 


None 


15.00 


15.00- 


15.00 
14.50 
14.00 


14.00-14 


None ree, 





23.50 


18.00-: 
18.00-: 


14.50- 


11.00- 


11.00 


9.00- 


7.00 


2.00 


12.00- 
11.50-135 
11.50- 


19.00-2 
13.00- 


15.00- 
12.00- 


19.00-2 


17.00 


5.00- 
3.00- 








-28.00 
-29.00 
-29.0 
-29.00 








-15.00 





24.00-25.5 


Purch: 
at prince 
ended Si 
as repo! 
visioner: 


Armovu 
7,813 bt 


Totals 
62,443 h 


Armour 
Swift 
Wilson 

y Butchers 
16.59 | Others 
ree, 
Totals 


rec, 


Armour 
Cudahy 
Swift .. 
Wilson 
Am. Sto: 
Cornhusk 
O'Neill . 
Neb. Be 
Eagle .. 
Gr. Oma 
Hoffman 
Rothschi 
Roth 
Kingan 
Merchan' 
Midwest 
Omaha 
Union 
Others 


Totals 


Armour 
Swift 
Hunter 
Heil 


Totals 


Swift 
Armour 
Others 


Totals 
" *Do 1 

calves, ‘ 
direct te 


Armour 
Cudahy 
Swift. 
Butchers 
Others 





18.00 


Totals 
14.50 


Cudahy 
Kansas 
» <p Wunn 

12.50 Dold 

Sunflowe 
Pioneor 
Excel 

Armour, 
Swift .. 
Others. 


11.0 


o 


50 | Totals 


0 Armour 
Wilson 
thers 

23.00) Totals 
*Do 1 
‘alves, 

lirect t 


19.00 


18.00 
15.00 
Armour 
‘udahy 


20.00 Atlas .. 


19.00 


6.00 


5.00] Total 


THE NATIONAL PROVISIONER PECE! 





, . DENVER 
TS PACKERS Cattle Calves Hogs Sheep Pep-Up Sales 
56 9 One 
esday PURCHASES auite'.: toe = de art 238 and Boost 
a Cudahy . 688 71 3,462 771 





jarkegg _ Purchases of livestock by packers Wilson | 273 ... |... ... , ee 
oe alias avenner a week Others 19,386 249 2,047 347 Your Profits 1 Tastier sausage, loaves and specialties 
as reported to The National Pro- Totals.13,206 407 11,221 6.530 with result in livelier demand . . . and a 
. visioner: . ° 
it. Paul CHICAGO CINCINNATI | healthier all-around sales picture! 
Armour, 11,500 hogs; Wilson, Cattle Calves Hogs Sheep i 
7,813 hogs; Agar, 11,788 hogs; Gall ... ...... . 964 CAINCO provides the answer to all 
Shippers, 17,442 hogs; and Others, Kahn's. 11. 12.) 112) *.. F your season problems by offering 
13,950 hogs. Meyer .. ... eee eee ee BO q 
Totals: ~2,830 cattle; 1,000 calves; = Schlachter 75 37 aa a TH Soluble and Natural Spice 
62,443 hogs; and 7,201 sheep. Northside... ee ee eats SEASONIN GS 4 Seasonings. 
Others . 3,316 827 10,486 673 % 
KANSAS CITY Se en eee ee CAINCO S . 
Cattle Calves Hogs Sheep Totals. 3,391 864 10,486 937 A l oluble Seasonings are 
Armour 3.068 B46 2,001 2,150 or. vaut proven sales-getters and profit-makers 
Wilson . 1,437 a A oS Cattle Calves Togs Sheep ++. give sausage, 
Butchers. 4,218 -.. "714. Armour . 4,643 4,136 20,548 3,920 Cainco Seasonings Sat ! : 
Others . 1,167 21) 55822) Bartuseh. ‘838 regan r g isty Loaves and specialty 














ee i 21 products a taste ap- 


: 


Totals .12,2 1,523 9,682 





4,1 6 Superior. 1,193 none Sand ee 
Swift .. 3,463 3,835 26,562 2,731 eal that pays big dividends .. . 
one ree OMAHA Others . 1,786 2,683 7,245 1,845 . ite s 
Pr gio Dest erSeer eee nee ae sure absolute uniformity batch after 
Ge we tee Totals.12,904 10,625 54,355 8,496 batch! 
Armour ... 6,379 12,910 3,538 FORT WORTH ; 
Cudahy ... 3,330 10,723 ,731 . . . q . 
0-15.50] Swift” ..0 45450 10,916 2130 ss CAINCO Natural Spice Seasonings 


00-15.50 | Wilson .... 3,0u8 8,719 1,986 Armour . 1,525 1,425 646 3,079 


00-15.) Am. Stores. ‘381 Swift .. 1/370 1.653 746 2/992 are perfectly blended to suit your 
”» 


qe eae = = = 











0-15.00 | Cornhusker. 851 sae ak Bl. Bon.. 119 6 2 * — : * 
‘oOunlena ser <7 oo: ae) a8 1 36 most discriminating requirements . . . 
.00-14.50 | Neb. Beef. 520 aS ... Rosenthal sai pe 2 ive your pr igh- i 

a, ot. 4 a a siceee sebtaaieti cea a give y Pp oducts a high-quality ap- 
sme woo, PGF, Omaha. — 454 oe We Totals. 3,483 3,085 1,470 6,071 peal that wins new customers and 
ne ree. THoffman .. 73 we aes ° 

Rothschild . 1,122 a Ree TOTAL cng Pterye eal influences sales-repeats. Make the 

TL 702 va “ee yeek end. Prev. Same wk. pa S 

caean. 2. ORG i ze Oct. 27 Week 1953 logical switch now to CAINCO! 

Merchants . 78 ee ae Cattle ...145,100 162,766 181,753 

Midwest ... 76 E ... — Hogs "B1B594 412'949 242963 

Omaha ... 406 ee wee Sheep .... 65,152 67,081 80,686 

0 aa 511 wae 


28.00} Others i... 0... 11,671 


200 | rota . 35486 38,900 “ONG CORN BELT DIRECT CAINCO, ING. 


E. 8T. LOUIS 








Armour ‘27s "mio tara gaia Des Moines, Dec. 1 — PEER cing =: 

erigt .. 3,784 1.548 10,886 2,194 Prices at the ten concentra- 222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 
LS am a ee ng ae i ‘ i 

a tion yards and 11 packing SUperior 7-3611 





PIE 3 jk ny ek Saas plants in Iowa and Minne- 
Luer ote pee nee aoe 
sota were reported by the 
Totals. 6,398 2,760 25,779 5,442 USDA as follows: : 
« . 














».00-18.50 8ST. JOSEPH 
Cattle Calves Hogs Sheep Hogs, good to choice: fil 
50-15.00 [Swift .. 7,102 409 13,864 2,064 400100 Ibe. ....4.2s $15.00@ 17.25 
Armour . 3,294 391 12,450 2,490 ok eee 16.50@ 17.85 
Others . 4.242 79 1,777 240-200 Ibs. .......- 15.50@17.70 
ose EEE ae 300-400 Ibs. ........ 5.25@16.60 
Totals*14,638 879 28,091 4,554 tn 
*Do not include 297 le, 19 Sows: we s 
calves, 21,157 hogs and 5,299 sheep 970-800 Ie. ...<<«.: 15.50@ 16.50 
direct to packers, 400-550 Ibs. ........ 13.00@ 14.75 
SIOUX CITY Cor Belt hog receipts 
+ 00-25-80 armour . Cal’ Calves Hogs Sheep were reported as follows by 
. - y - 3,42 ooo xe . 00% * 
Cudahy . ‘424 i441 the U. S. Department of 
8 00-5 Swift ©. 2,562 3,619 , 
5 On Butchers. 849 ... Agriculture: 
aie Others . 8,892 22 
aves : : sai This week Last week 
4.50-18.00} Totals .16,151 15 49,056 9,189 estimated = actuals 
+ Se Heliday 68.000 
1.00-14.50 WICHITA ees 132,000 58,000 
Cattle Calves Hogs Sheep = Nov. 27 ..... sees Pps 
‘udahy ; 875 1.386 ... Nov. 20..... 74.000 i? 
prenhy ; 4 cD en Sen MOR Rae 88.000 61,000 
Dunn... 82 Pe ee) Cer eines 85,000 73.000 





Dold |... 99 ... 438 i$. 
Sunflower. 32 vate aan ees 

Pioneor . SZ ee nee ae BALTIMORE 
Excel 465 


7.00- 9.00 {rmour. i oan : , ; ; ; : 910 LIVESTOCK 


e s 
le Livestock prices at Balti- high grade in fact! 


Others |. 2,059 2.. 116 
no] Totals. 4.896 375 «1,940 1,582 more, Md., on Wednesday, 


in name... 


- 
= 























2.00-12 
2.00-12.50 OKLAHOMA CITY Dec. 1, were as follows: 
1.50-13.50 Cattle Calves Hogs Sheep 
1.50-13.0 Armour . 2,011 248 «844. 4870 CATTLE: 
Wilson 379 267 208 Steers, ch. & pr. .. None rec. 
thers 1,475 &33 22 Steers, gd. & ch. ... 20.00@25.00 
Steers, com’] & gd.. 18.0;@20,00 
9.00-23.00 ] Totals* 6,570 2,102 1,944 17 Heifers, gd. & ch... 22.00) only 
.60-19.0 7 *Do not include 635 cattle, H Heifers, utility .... None rec.” 
alves, 10,727 hogs and 908 sheep Cows, util. & com’l. 10.50@13.50 
lirect to packers, Cows, can, & cut.... 6.00@10.00 
Cews, cull & util.... None rec. 
5.00-18.00 LOS ANGELES Bulls, util. & com’l. 13.00@15.00 
2.00-15.00 Cattle Calves Hogs Sheep VEALERS: 
Armour . er mene 104 Har Choice & prime ....$27.00@31.00 
Pudahy Rats ae ‘ata sana Goed & choice ..... 29.09@27.00 
ae 65 — ana * Util. & com’l ...... 11.00€@16.0) 
Wilson. 181 16 a3 ak CE os hocccay gens 7.00@ 9.00 
9.00-20.00 Atlas... G68 ic awe sep 
7.00-19.00 deal =. 487 irk aie ate HOGS: 
Acme ... 435 + Cheice, 160/290 ....$18.75@20.0) 
ir. West. one a Sows, 400/down .... 17.25 only 
Others . 3,152 i 768 Bae 
5.00- 6.00 LAMBS: 
3.00- 5.00] Totals. 4,988 573 872 aoe Good & choice ..... None ree 


IONERPECEMBER 4, 1954 6] 











MEAT SUPPLIES 






























AT NEW YORK 








WEEKLY INSPECTED SLAUGHTER 














































































CLASSIFIED 








A DV & a T ; S$ i Bye G Uniess Specifically Instructed Otherwise, All Classified Adver. 
tisements Will Be insertea Over a Blind Box Number. 








POSITION WANT 








(Receipts reported by the USDA Marketing Service for Slaughter at major centers during the week ended Nov. | — 
week ended November 27, 1954, with Comparisons) 27 d b h U. S. D t f i‘ ult 1 Ch 

STEERS AND HEIFERS: Carcasses BEEF CURED: ‘, , brah reported by the epartment of Agriculture 1 8t 

ee eae 5.096 Week ended Nov. 27.... 6,972 as follows: ; 
ae ae ete E. «> ES Week previous ...... :) 31,538 sng ~<a 
Same week year ago.... 12,253 Same week year ago.... 9,287 Cattle Calves Hogs Lambs 7 Sn 
ow: PORK CURED AND SMOKED: Bonton, New, York Oty Arca!...... 30534 10388 $2842 39.08 Hop 
Week ended Nov. 27.... 1,970 Week ended Noy. 27.... 236,935 Ghstianatl, Cleveland, Bess arte ‘ : we E60 Os 

Week previous ........- 1,825 Week previous ......... 323,880 4.135 69,706 12 

yt lage y 1°406 g based hae 4 461'592 Indianapolis ... -. 14,493 t,151 ’ 2,258 

Same week year ago.... ’ Same week year ago.... 461,592 Cicege —_ oe aa Saee - 20 en vase ue 655 Ba 

‘ 5 t. Paul-Wis. Areas? ....ccccccece 23,335 30,06 752 2, 

BULL: ‘ LARD AND PORK FAT: HE CIMMIUATORS 2. Se scccccceceeeee 12/241 7429 721314 9/331 } —— 
Week ended Noy. 27.... 480 Week ended Nov. 27.... 3,972 SE EE wad cecckesavoateneenkes 7,517 10 31,310 4,043 FOR Ss 
Week previous ......... oe Week previous ......... 4,836 OQURIRTANOR ons So ccccsceaeseretes 28,378 830 92,216 16,561 a 

{ - loade 
Same week year ago.... 419 Same week year ago.... 17,874 BAMEMG ORY occ 5550020525 c085o5 13,329 3,504 40,011 8,633 | Rpn. 
wnat Peer ha ar SO eae 21,012 11,025 273,289 a1 motor 
: nase vansville, Nashville, Not voll 
Week ended Nov. 27.... 10,751 LOCAL SLAUGHTER IO SS A a I ARR ee 9,652 7,293 82,264 Available —- aglh 
Week previous .......-- 13,141 CATTLE: rags oo Alabama Areas® .........- 7,285 3,954 22,661 sees BP Also 01 
Same week year ago.... 8,753 z ey ).534 st. Joseph, Wichita, Oklahoma my 17,925 3,918 61,820 9,951 F Grinde 
Week ended Nov. 27.... 10,534 Ft. Worth, Dallas, San Antonio.... 17,608 6,170 16,685 10,258 J 

LAMB: Week previous ......... 13,265 Denver, Ogden, Salt Lake City..... 14,064 831 15,412 14,856 | TIONS 
Week ended Nov. 27.... 32,732 Same week year ago.... 10,330 Los Angeles, San Francisco Areas®. 22,553 2,333 26/035 22,974 - 
Week previous 2 or gad oS OALVES: Portland, Seattle, Spokane ........ 5,399 446 11,368 4,391 
: » week ye ago.... =, O0e ie eine al meee 
ay Week ended Noy. 27.... 10,233 GRAND TOTATS ....50000ss000 255,360 99,540 1,087,394 201,038 & 

MUTTON: h nneeagp —t age A ea yo Totals previous week .. 1.2.0... 304/853 124,159 1/240,329 213/672 
oe ended <p ee Same week year ago.... 9,00 Totals same week 1953 ......... 284,915 100,190 940,247 215,815 
Week previous ......--- ” 

Same week year ago.... peal tea Nov. 27 42.841 4Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, _ 
yeek eer ators “Sty s0%: Sapa St. Paul, Newport. Minn., and Madison, Milwaukee, Green Bay, Wis, 

HOG AND PIG: Week previous ......... oraee 3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 

Week ended Nov. 27.... 5,663 Same week year ago.... 36,736 Mo. * Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar FLARD 

Week previous ........- 8,877 : shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, J P®!. 

Same week year ago.... 7,470 SHEEP: Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, ag 
Week ended Nov. 27.... 39,973 Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los | LOE} 

PORK OUTS: Week previous ......... 50,165 Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 81, Pa. 
Week ended Nov. 27....1,757,500 Same week year ago.... 39,993 
Week previous ........- 1.990, al Beg 
hE Lak wear AGO... OILS COUNTRY DRESSED MEATS =, . 

BEEF CUTS: VEAL: SOUTHEASTERN RECEIPTS Exeelle 
Week ended Nov. 27.... 108,116 Week ended Noy. 27.... 6,211 5 d . : ING Ci 
Week previous ......... Week previous .......-. 811833 Receipts of livestock at six southern packing plant stock- 

Same week year ago.:. Same week year ago.... 6,317 y ards located in Albany Moultrie Thom asvill 1 Tif. 
< S ” I 4 asville, anc Il- 
VEAL AND OALF CUTS: HOGS: 4 Consisia Siiien Mision 1 see : 
Week ended Nov. 27.... 11,018 Week ended Nov, 27.... 148 ton, Georgia, Dothan, Alabama; and Jacksonville, Florida ‘ 
Week previous ......... 22 Week previous ......... 155 i p - J 9 ichmo 
ot ara ea oe Gee Ge ee ae during the week ended Nov. 26. 
: R Cattle Calves Hogs 
LAMB AND MUTTON: LAMB AND MUTTON: NU Gak  COUCHENOV 220. cccies cheer 2,526 1,028 9,998, FOR 
Week ended Noy. 27.... 2,852 Week ended Nov. 27.... 132 PP Be RET i M MIXE!I 
Week previous ......... 20/107 Week previous ......... 207 Week previous (five days) .........+..-seeeee 3.074 1,410 10,681 | Price § 
Same week year ago.... 700 Same week year ago.... 96 Corresponding week last year ...............- 2,625 2,003 12,199 | Sehmid 
° bus 6, 


Undisplayed: set solid. Minimum 20 words, address or box numbers as 8 words. Heaa 
= 50; Dg gece lynn 20¢c each. a0 oes. lines Pn —_, pe —— “ise SLASSIFIED ADVERTISING PAYABLE IN ADVANC) 
ante special rate: minimum words, per e. Displaye per inch. Con- . 
$3.00: additional words, 20c each. Count tract rates on request. PLEASE REMIT WITH ORDER. age 
ro 


ED HELP WANTED HELP WANTED custom 















ATTENTION! 


Are you looking for a man to mana 
facture the kind of sausage you 
THE NATIONAL PROVISIONER, 
St., Chicago 10, Ill. 


SAUSAGE MANUFACTURER 


dreamed of? Stop looking. Write . as pork and sausage products, 


ge and manu- 


SALES MANAGER WANTED: Two additional men to join our sales 
WANTED force. Some of our famous trade marks are 


ACCOLINE, HAMINE, ROCARNO, B.V.B., TRY, 


Dee! 





have always | To take complete charge of sales of beef, veal, | LIVTRO, VASKO and KSL seasoning. We are jwell-es 
















SALES MANAGER 


full line of smoked meats and fre 
ucts. Have ability to contact chain 


ER, 15 W. Huron St., Chicago 10, 


Nineteen years’ experience in sale of sausage, 


also thorough knowledge of packaging sausage and 
sliced luncheon meats, including costs. Will locate 
anywhere. W-480, THE NATIONAL PROVISION- 


box W-488. 


sh pork prod- | 15 W. Huron St. 
store buyers, 


THE NATIONAL PROVISIONER 


in medium sized plant, 


replies confidential. 





















to new ownership. W-485, THE NA 











POSITION WANTED: 20 years’ experience in all 
phases of canning operations, including dog food. 


Wanted by well known 
Baltimore, Maryland, 
OFFICE MANAGER: 15 years’ experience with | This is for a well qualified man to take charge | Must be capable of handling established exclt 
major packer, 5 years—-controller of the largest 
independent packer in the west. Age 42. Ability, 
references, character excellent. Desire change due 


smoking, slicing, paeking, —— and pore arercos 
Age between 30 and 40. Please give experience | and territory. Applications will be held in strict 
TIONAL PRO- | 204 references in first letter. WATS, Tee Ae. | confidence. W463, THE NATIONAL PROVISION. 
VISIONER, 15 W. Huron St., Chicago 10, Ill. Chicago 10, Ill. 


present and desired salary, travel compensation 


15 W. Huron St., | BR, 18 B. 41st St., New York 17, 

















IHlas following with wholesalers, ¢ 


York 17, N.Y 


SALESMAN — PROVISIONS — SMOKED MEATS. 












and merchandising. W-487, THE NA 


MARKETING EXECUTIVE: Complete food back- s pons ge 

ground, including management of sales, advertising | CASING SALESMEN — SOUTHERN TERRITORY VISIONER, 15 W. Huron St., Chicago 10, Il. 

TIONAL PRO- | Experienced salesmen 
Ww 


VISIONER, 18 E. 41st St., New York 17, N. natural casing background, 


ppor- 
. mc y. ow, tunity to take on an excellent product that will 
SALESMAN: We have a splendid opportunity for proc a 
Write to Box W-481, THE NATIONAL PROVI- | a good salesman to sell psc hes type Binders increase your income. Every packer uses it. Why 5 
SIONER, 15 W. Huron St., Chicago 10, Il. (New and Revolutionary Items) to the sausage | S20W@ you pass up -., sale? Replies in strict : 
middle western territory. 
Established good accounts, liberal drawings against 
hains in New | generous commission, Only experienced men with 
York area. Desire change. W-486, THE NA- | following need apply. 


trade in the southern 


W-437, THE NATIONAL | CREDIT MANAGER WANTED: By meat pack H 
TIONAL PROVISIONER, 18 E. 41st St., New EROVInONER, 18 East 41st St., New York | ing company with AAA-1 rating, located in 
ag; Ne 


DO YOU SELL TO PACKERS? Here’s an o 


confidence. W-370, THE NATIONAL PROVISION: 





nerthern Ohio. Must be not over 35 years of age 
and must have previous experience in meat indus 












wanted, preferably with 


states and/or gulf coast, 


W-489, THE NATIONAL 
HELP WANTED 41st St., New York 17, N. ¥ 


try, Salary open. W-443, THE NATIONAL PRO- 





to cover south Atlantic | EXPERIENCED CATTLE BUYER: Wanted for 
for leading casing firm. | 2orthwestern Ohio. Must serve as a country buyet 
PROVISIONER, 18 W. | 2nd _an auction buyer. Write W-476, THE NA 





eago 10, Ill. 














62 


WORKING FOREMAN WANTED 
Must be all around butcher for killing floor, Steady 


Elyria Packing Company, 1840 N. 
Elyria 7, Ohio, Phone Lorain 7-1161. St., Chicago 10, Il 





PURCHASING AGENT: Young industrial or chem- | WANTED: Man fully experienced in boneless beef 
to learn purchasing. Please | business to handle production and assist in sales,ja 
work, good pay, usual employees’ benefits. Lorain- | send resume of background and experience. W-482, | Plant located in Michigan. W-465, THE NA- 
Ridge Road, | THE a 15 W. Huron} TIONAL PROVISIONER, 15 W. Huron St., 


ical engineer wanted, 








eago 10, Ill 





THE NATIONAL PROVISIONERDECE 


enjoying a wonderful growing business. We want horse 
5 ; ; you to grow with us. In replying please give de }ige, 
midwest. Write complete details of experience to | tails, experience and territory now covered. All Mate fg 





a good fe 
KADISON-SCHOEMAKER Lab., INC., Additio 
: 703-705 West Root St. AN ing 
Chicago 10, Til. Chicago 9, Mlinois FS- 
1b WwW. 
SALESMEN: Three. Experienced selling packers. 
SUSERINTE EEE located in | OBE West coast, one mid-west, one southeast, te 
meat _ er locate N | sell packing materials and machines for well 
employing 1,000 persons. | known manufacturer now selling to the industry. 
at night. Night operations embrace: grinding, | give territory. Send complete resume, including U 


w. 


ER, 15 W. Huron St., Chicago 10, IIL. — 


Or 


S, 
I 


TIONAL PROVISIONER, 15 W. Huron St., Chi Brokey 


Chh4Q7 S 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





Nov. 








Chopper—350 Ib. capacity 

Stuffer, Buffalo—300 lb. capacity 

Galvan. water cookers 

Linking machine 

Stuffing table 

Smoke house cages 

Rotating Randall oven (64 loaves) 

Loaf pressure pans 

Oven loaf pans (Stainless steel) 
Traystman a Inc, 

Bank Street ew London, Conn. 





ilture : 
2 
1 
heep & 1 
Lambs 7 
39, 1 
3 on so 
60 
12; 
7,049 § 655 
12,449 
9,831 


4,08 TF ror SALE: 1 


‘‘BOSS’’ Chop-Cut, size 70-6 with 

















PACKING PLANT 


Modern, fully equipped, economically operated. 
Located thickly populated area, middle eastern 
state. Business established over 25 years. Annual 
earnings consistently higher industry average. 
Founder and owner wishes to retire. Will sell at 
attractive price. Potential for volume expansion 
and increased profits. 


Write Box FS-478 


THE NATIONAL PROVISIONDR 
15 W. Huron St. Chicago 10 


























16,561 7 gnloader and unloader motor and 60 HP, 1800 
a . RPM, 220/440 volts, 60 cycle 3 phase drip proof 
27,324 motor and across the line starter, with 4 sets of 
Not knives, 1 set never used. Current specs are 440 CALIFORNIA PACKING PLANT 
vailable volts. This machine is too large for our operation. " 
Also one 250-lb. Buffalo Stuffer and one 66 Buffalo | A wonderful location in San Benito County, Fed- 
an Grinder in good —-*. Fs- .—~ rz. ae eral License, beef, calf, sheep, newly remodeled, 
14'856 a io. aaa ISIONER, 15 W. Huron St “| excellent beef growing area, fully equipped in 
22,974 exe every respect, capacity 90 head beef per day, site 
4,391 includes 46 Ac, many holding pens, large mill 
201.088 ANDERSON EXPELLERS. started for feed lot, offices, trucks, warehouse. 
213'672 AN Model. Rebuilt, guaranteed. Only plant in area. $100,000. Terms. FRANK A. 
215,815 e Lease Expellers HEINER Realtor, State Theatre Bldg., Hollister, 
1. PITTOCK & ASSOCIATES, "Glen Riddle, Penna. | Calif. Ph. 13-J. 
‘aul, So, 
7+ 7 
t. Louis, -PNDE on Op orn. , . | PLANT FOR RENT or SALE: Processing plant 
ty, Mar ma? Pg ate Uwe: Tree, Yo Oe with smokehouses, freezers and coolers. Equipped 
, Austin, PPUNY. tanks, pumps, boilers, ice machines. H. with overhead track. Ideal for processing pork 
Albany, Tk & SON. 4643 Lancaster Ave., Philadelphia | 294 beefs cuts. Also, income producing property 
des Los 31 ; adjacent to plant. Metropolitan area New York 
K City. Convenient shipping. FS-490, THE NATIONAL 
PROV ISIONER, 18 East 41st St., New York 17, 
FOR SALE AT LOW PRICE: One ‘‘Advance”’ N.Y. 
revolving bake oven, capacity 192 meat loaves. 
Excellent condition. Write THE RATH PACK- ~ 
ING COMPANY, Waterloo, Towa. FOR SALE: Established western Ohio wholesale 
f slaughter and sausage plant. Office, shipping 
+ stock- Seooler, two freezers, employees’ dressing rooms— 
i FOR SALE REASONABLE all new. Complete lunch meat line, jobbing items, 
nd Tif- 
Be : 1 500 Ib. capacity Globe Stuffer frozen foods. Five refrigerated trucks, Operating 
Florida Rogers’ Country Sausage at capacity. FS-491, THE NATIONAL PRO- 
Richmond, Kentucky Phone 1612 | VISIONER, 15 W. Huron St., Chicago 10, Ill. 
Hogs 
9.998 |FOR SALE: One BUFFALO STANDARD 4-A PLANT FOR RENT 
; MIXER with 10 H. P. Motor. In good condition. 
10,681 | price $600.00 F.0.B. Columbus, Ohio, The J. Fred |. 
12,199 Sehmidt ts ata Co., 253 East Kossuth St., Colum- F@R RENT: 7,500 square feet of space with air- 
= bus 6, Ohio. conditioned offices and plenty of cooler space. Ex- 
cellent loading facilities. Located in the heart 
San uAniean Pee —- Write to FR-428, 
NA AL PROVISIONER, 15 W. Huron 
d Advan BUSINESS OPPORTUNITIES St. Chicago 10, Til. 
! ° 
ADVANC! NOT TOO LATE MISCELLANEOUS 
To order meat sampling knives imprinted with 
your company name for Christmas gifts to your 





customers, 





our sales 


68 Deering Road 


$1.75 each, Minimum 25 knives. 


LOUIS M. pees | co. 
Mattapan 26, Mass. 





narks are 
.B., TRE 

We are 
“We want 
e give de 
vered, All 





BUSINESS FOR SALE 


Well-established rendering, U. S. Federal inspected 
horse 
located in good distribution center. 
date facilities, located 
good federal highway. 


slaughtering plant and dog food plant, 
Modern, up-to- 
on main line railroad and 
Priced for immediate sale, 








INC., Additional information furnished upon request. 
All inquiries confidential. 
FS-466, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 
i ackers. 
Seat WE WILL PACK FOR YoU! 
x oe ae Quick Frozen Foods 
shed exclu Frozen Foods Plant Eastern U.S.A. 
, including U.S. Inspected for Meats and Specialties 
a Opportunity to Pack Your Products 
ROVISION- Territory — 2/3rds U.S. Population 
Y. Within 24 hours Truck Deliveries 
If Interested — Write Box W-494 
Ss an oppor 
. ot oe THE NATIONAL PROVISIONER 
ss in stricti5 W. Huron St. Chicago 10, Il. 





ROVISION- 
l 


meat pack- 
located in 
ears of age 
meat indus 
INAL PRO- 
» 10, Il. 


Wanted for 
untry buyer 

THE NA 
Chi- 


, 


on St., 





oneless beef 
ot, = saleslg 


- at, 





/ISIONERDECEMBER 4, 






HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 


Broker © Counsellor ® Exporter ® Importer 











INTERESTED IN BUYING OR LEASING: Gov- 
ernment inspected boning operation, centrally lo- 
cated or close to Union Stock Yards in Chicago. 
W-483, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Ill. 





WANTED: UNLIMITED QUANTITY LARD—In- 
spected or uninspected. HARRISON BROS., Hep- 
burnville, Pennsylvania, 





Established responsible Chicago boner requires 8 
to 12,000 plus feet D.H.1. locker space with dock 
ete. facilities, in Chicago. Replies confidential. 
W-493, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, I. 





BROKER WANTED 
Well established beef boner with 
and proven ability to deliver consistently, nation- 
wide basis, wants alert aggressive broker in Cleve- 
land-Akron area. Also want broker in West Vir- 
ginia territory. Good arrangement for right parties. 


large capacity 


All replies held in strick confidence. Address 
W-492, THE NATION AL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EQUIPMENT WANTED 





WANTED: 1000 ton eurb presses lard roll, filter 
ress and cooker. Mitts & Merrill Hog. Contact 
ox EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y. 





WANTED TO BUY: Used 150-200—and 300 ton 
hydraulic curb presses. EW-460, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





M. and M. Hog Wanted 
14 CE size guutereed. Will consider unit in same 
size category. Steel rotor, roller bearings, condition 
must be good. Right or left hand acceptable. In 
reply state age, serial number. hand, with or 
without flywheels, motor serial and plate readings 
and your guarantee of condition Reply. German- 


BARLIANT'S 


WEEKLY SPECIALS? 


af = We list below some of our curren? 
on \ ofterings for sale of wechinery ase 
equipment available for promp? 
shipment at prices Yqueted F.0.B. shipping points. 
Write for Our Bulletins—issued Regularly 


oo 





Now in stock—available for immediate shipment 
New B.A.1. Steel Lockers 


15” wide, 18” deep, 60” high, with sloping top, 

seat brackets, 16” high legs, padiock attachment. 
Single row three wide 

Per opening $16.95, F. O. B. Chicago, Iil. 
Discount for quantity purchases. 





Kill Floor 
7572—CASING CLEANER: Hog & Sheep, Globe, 
complete with Crusher, Striper & Finisher, 


mounted On tank .....ccccccccccccccccess 10.00 
7524—BAND SAW: Jones- Superior #54, 36” 
= steel top, V-belt drive, 3 HP. 
Chnbsbeuedeceudteveus Sosecccebkudesdas 675.00 
7489— ML AG NETIC TRAPS: (4) Cesco # = 
slightly used, like new ...........065 200.00 


7289—SCRIBE SAW: Best & ey type _ L 
ser. $S-1128, 110 volts, 1 e 
7385—CATTLE HEAD FLU SHING CABI 
Globe, in original crate 





Sausage 
7518—TY-LINKERS: (3) automatic, mode 
#114A, guaranteed in good cond. .... ea. $1150.00 
7604—BACON FORMING PRESS: Dohn 
Neolke, located in West ......crcccccccces 2850.00 
7602—BACON INJECTOR: Griffith Penetronic, 
like new, used only few months ........ 1200.00 
7243—SILENT CUTTER: Buffalo #38-B, 15 
HP. mtr., extra knives, recond. excel. cond. 1050.00 
7511—MIXER: Buffalo #4A, complete, 10 HP. 975.00 
7514—STUFFER: Boss 400%, ser. #1269R.... 900.00 
7397—-GRINDER: Cleveland Kleen-Kut 7E type 
90 HP, mle. & Othe. 6. ccccescvccccess 825.00 
7519—BACON SKINNER: Townsend #27, com- 
pletely recond. with new roller .......... 725.00 
7512—SMOKESTICK WASHER: (similar to 
Globe #9579) % HP. mtr., handle up te 
GE WINN 6 6k ve'yune anh sno cdale catadasens 625.00 
7603—SLICER: U.S. #150-B, with stacker & 
ie a! ee ae eae 600.0 
6535—REVOLVING OVEN: Bakerite portable, 
pod loaf cap., thermostat controls, 4 HP. 
Coe recov evsaccseccersscccesoesoeeees 400.00 
1605—HAM TYING MACHINES: (6) Bunn 18” 
triple-double wrap manual cross tie, = 
ROD. wav ckcier asi ccocsoecccdussesers 350.00 
7517—MOLDS: Globe Hoy #108 (100) stainless 
steel, 8#-10#% cap., 11” x 5%” x 4%” 
deep, complete with springs, New, in 
original crates, priced at 25%, — 
while quantities last ................ 15.75 
7004—MOLDS: (100) Globe Hoy, #P-16, sein 
less steel. 114%” x 8%” x 16” “ 
complete with springs & covers ...... 11.50 
MOLDS: (50) Globe Hoy, a steel, 
#116, 15#-18# cap., 12%’ 6%" 
5%” deep, with springs & vata A 11.50 
7483—-HOY SPEED LOAF MOLDS: “(iaaoy 
Globe #5-S, stainless steel, open end, 5# 
cap., 11” x 4” x 3%”, with covers... 
Wea 06! sisi ci dwese cei tewncsabeve ea 1.75 
Rendering & Lard 
7574—COOKER: Anco 5’ x 12’, used on lard, 
steel, flat heads, complete with steam 
tom. 25 le GO axcacsccsacvas $1850.00 
7530—HOG SHREDDER: Boss B-H-91, #36, 
GO: TER. Mth, GRIER DORM ck cecsccievess 2750.00 
7581—HOG: Diamond #35, belt drive, 30 HP. 
Come, TH. ib cans vasckscsedonests 1350.00 
7560—HASHER-WASHER: | Jeffery Mfg. Co. 
(similar to Boss #702) 30” x 10’ eyl 
oe ar mtr., with separate motor on 
Jide devadspdkscctunescrnente 950.00 
7559 WANs: Sedberry, size 2-V, ser. 
20 HP. & V-belt, new permanent 
aout MOVEP INSANE sn. ccccccceodessss 675.00 
Miscellaneous 
7099—CARTON STITCHER: Acme Silver Stitch- 
er #B9410, with Daco 4% HP. mtr. like 
Hehiea bk Ke 0 eke es Games .$ 275.00 


new 
7031—BOX STAPLER: 4 
portable, 1 HP. 


Box Machine, 
aitiveatenlingdeas Bids requested 
7435—TIME CLOCK: Cincinnati time recorder 

mdl. 510 H.E., electric, like new 115.00 


All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 


U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 








ch 07 SO. saniaioni ST., CHICAGO 5, ILL. 





1954 


town Germantown, Ohio. 


Rendering Company 


e Liquidators and Appraisers 


63 
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fews* in this issue of THE NATIONAL PRovisio 
































Quality Counts 
Nothing Beats 
Natural Spices 


To a consumer of processed meat, 
quality is a matter of taste. One prod- 
uct may taste good, until the consum- 
er tastes one that is better. Products 
come and go, but those which use 
quality ingredients go on forever, be- 
cause the natural tendency of people 
is to reach toward the best. 


In the field of seasonings, the best 
means Natural Spices.. Their use in 

any meat product guarantees that 
flavor perfection which means even- 
tual and permanent triumph over 
poorly seasoned food. If you wish to 
know the part that Natural Spices 
can play in your sales picture — con- 
sult your spice grinder. 


American Spice Trade Association 


62 WALL STREET, NEW. YORK. 5, N. Y. 











Air-Way Pump & Equipment Co. ....... cee eees 9 
Allbright Nell Co., The .. Third Cover 
Aluminum Cooking Utensil Co. .............-+.. 
American Spice Trade Association 64 
Aamus Bros. INC. . os... sccc ss teccns cece eee 21 
Atmos Corporation 4 


Barliant and Company 
Batavia Body Company 


Cainco, Inc. 

Cincinnati Butchers’ Supply Co., The 

City Products Corporation 

Clinton. Roods. 1NGs 5656 265-sings seiecticeet eee 36 
Crown Cork & Seal Company, Inc. .............. 483 


Daniels Manufacturing Company 5 
Dewey and Almy Chemical Co. .............. 17,3 
Dodge ® ‘Olcott, Ue) os soc. cco. Cosco tae 27 
Dow Chemical Company, The 

Dupps Company, The 


First Spice Mixing Co., Inc. ..............eeceees 6 


Gaylord Container Corporation 
General American Transportation Corp. ........... 7 
General: Mille. 4166) .cnve0cc cs aces dentate 48 
Globe Company, The 9 
Griffith Laboratories, Inc., The 


Hudson-Sharp Machine Company 
Hygrade Food Products Corp. ................+-. 61 


International Salt Company, Inc. ................ 44 
Josam Manufacturing Company 


Kadison-Schoemaker Laboratories, Inc. .......... 50 
Kennett-Murray Livestock Buying Service 
Koch Supplies 


Legg, A. C. Packing Company 


Mayer, H..J. & Sons Co., Inc. .... ..........c0 nee 29 
Merck @& Co. IG. 6... 66:0 66 Coss ce wean eevee 40 
Mitts & Merrill 

Morrell, John & Co. 


Powers Regulator Co., The 
Pure Carbonic Co., A Div. of 
Air Redtiction Co., Inc... ...6.66 ..c.ssaeseee 25 


Rath Packing Co. 
Reynolds Electric Company 
Rudd Basket Co. .6.6iccc deen kd nese Cee 54 


Sanfax Company, The 

Schluderberg, Wm.-T. J. Kurdle Co 

Smale Metal Products Co: ..........:0is0<c0e nee 29 
Smith, HP. Paser Co... sos os kc cx cack eee 24 
Smith’s, John E. Sons Company Second Cover 
Sparks, H. L. & Company 54 
SSECOL INC. 6s0'si5 vibe s,s 5 ode ae oc cs te 19 
Superior ‘Packing Co: ..... 2.6...) eee 58 
SWE COs. fice tiinin Sedan eee Fourth Cover 


Transparent Package Company First Cover, 51 
U. S. Thermo Control Company 
Visking Corporation 


Warner-Jenkinson Mfg. Co. ..................... 52 
Williams Patent Crusher & Pulverizer Co. ........ 4 
Wimp Packing Company 


While every precaution is taken to insure accuracy, we cannut 


guarantee against the possibility of a change or omismnon im 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they rendet 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which yout 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER 
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